PART II. 


The EXPERIENCED 


Engliſh Houſekeeper, 


For the USE and EASE of 


Ladies, Houſekeepers, Cooks, &c. 


Wrote purely from PRACTI C E, 
And dedicated to the 


Hon. Lady ELIZABETH WARBURTON, 
Whom the Author lately ſerved as Houſe-keeper : , 


Conſiſting of near Eight Hundred Original Receipts, r moſt of 
Which never appeared } in Print. 


PART I. Lemon Pickle, Browning 
for all Sorts of Made Diſhes, Soups, 
Fiſh, Plain Meat, Game, Made 
Diſhes both hot and cold, Pyes, 
Puddings, &c. 


AH Kind of Confec- 
tionary, particularly the Gold and 


; - Silver Web for cover ing of Sweet- 
meats, anda Deſertof Spun Sugar, 


with Directions to ſet out a Table 
in the moſt elegant Manner and 


in the modern Taſte, Floating 
Iſlands, Fiſh- Ponds, Tranſparent 
Puddings, Trifles, Whips, &c, 


PART III. Pickling, Potting, and 


Collaring, Wines, Vinegars, Catch- 
ups, Diſtilling, with two moſt va - 
luable Receipts, one for refining 
Malt Licſuors, the other for curin 

Acid Wines, and a correct Liſt + 
every Thing in Seaſon for every 


Month 1 in the Year. 


— 


THE SECOND EDITION, 


WIT H 
A APPENDIX, containing 102 additional RECE1PT Ss. 


AND 


The Pran of a Finz STove, wherein any common Fuel may be 
burnt inſtead of Charcoal. 


By ELIZABETH RAFFALD: 
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: To the HoxouRABLE 5 


| * E lixabeth N. arburton 


| ERMIT me, honoured EEE to 
P lay before you a work, for which 
1 'am ambitious of obtaining your Lady- 
ſhip's approbation, as much as to oblige 
a great number of my friends, who are 
well acquainted with the practice Lhave 
had in the art of cookery, ever ſince 1 
left your Ladyſhip's family, and have 
often ſolicited me to publiſh for the in- 
ſtruction of their houſe- Keepers. 
As I flatter myſelf I had the happineſs 
of giving ſatisfaction during my ſervice, 
Madam, in your family, it would be a 
ſtill greater encouragement, ſhould my 
endeavours for the ſervice of my ſex, be 
honoured with the favourable opinion of 
ſo good a judge of propriety and ele- 
gance as your Ladyſhip. | 
Jam not vain enough to propoſe 
2 * thing to the Experienced 
8 Houſe- 


DEDICATION. 
Houſekeeper, but hope theſe receipts 
| (wrote purely from practice) may be of 


uſe to young perſons who are wig to 
improve themſelves. 


I rely on your Ladyſhip 8 n 
and oe, Ladies favour this book 
with reading it, to excuſe the plainneſs 
of the ſtyle; as, in compliance. with the 
deſite of my friends, I have ſtudied-to 
expreſs myſelf ſo as to be underſtood by 
the meaneſt capacity, and think my ſelf 


happy. in being allowed the Wenger of 
e | 8 


| 1 8 0 M, 


Your Ladyſhip" $ 
Moſt dutiful, 
Moſt obedient, 


And at humble Servant, 
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THEN I reflect upon the number of 
books already in print upon this ſub- | 
je, and with what contempt they are read, 
I cannot but be apprehenſive, that this may 
meet the ſame fate from ſome, who will cen- 
ſure i it before they either ſee ĩt or try its value. 


F 


Thendfone the only favour I have to beg of 
the public is, not to cenſure my work before 
they have made trial of ſome one receipt, which 
I am perſuaded, if carefully followed, will an- 
ſwer their expectations; as I can faithfully aſ- 
ſure my friends, that they are truly wrote from 
my own experience, and not borrowed: from 
any other author, nor gloſſed over with hard 
names, or words of high ſtile, but wrote in 
my own plain language, and every ſheet care- 
fully peruſed as it came from the preſs, having 
an opportunity of having it printed by a neigh- 
bour, whom I can rely on doing it the ace 
Juſtice, withoul the leaſt area. 155 
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The whole work being now a, to 

my wiſhes, I think it my duty to render my 
moſt ſincere and grateful thanks to my moſt 
noble and worthy friends, who have already 
ſhewn their good opinion of my endeavours to 
ſerve my ſex, by raiſing me ſo large a ſubſcrip- 
tion, which far excells my expectations. I have 
not only been honoured by having above eight 
hundred of their names inſerted in my ſubſcrip- 
tion, but alſo have had all their intereſt in this 
| laborious undertaking, which 1 have at laſt ar- 
rived to the happineſs of compleating, 4 0 
at the expence of my health, by being too 
ſtudious, and giving too cloſe an «6: 2 


The only anxious wiſn I * left is, that 
my worthy friends may find it uſeful in their 
families, and be an inſtructor to the young and 

ignorant, as it has been my chiefeſt care to write 
in as plain a ſtile as poſſible, ſo as to be ler. 


hog: ay th the weakeſt capacity. 


L am not aftald of being . extravagant, * 
if my reader does not e [ have erred on the 
frugal hand. $40 


1 have de it my e to pleaſe! both do eye 
| 5 the palate, without uſing pernicious ih 
e he ſake af beauty. | 


And though I have given "Wal & my ade 
F. reach Mes, 1 as then, * ey 2 thoſe 


* 11 1 

names, i yer they will not be found very expenſive, 
nor add compoſitions but as "PR as the'n nature 
of the diſh will admit uſe 1 * 0 hs 


The receipts hop the abe ieee are boch 
as I daily fell in my own ſhop, which any Lady 
may examine at pleaſure, as I ſtill continue my 
beſt endeavours to give ſatisfaction to all who 
are pleaſed to favour me with their cuſtom. 


It may be neceſſary to nfo my desde 
Naas I have ſpent fifteen years in great and 
Vorthy families, in the capacity of a houſe- 
keeper, and had the opportunity of travelling 
3 them; but finding the common ſervants 
generally ſo ignorant in dreſſing meat, and a 
good cook ſo hard to be met with, put me upon 
ſtudying the art of cookery more than perhaps 
Lotherwiſe ſhould have done: always endeavour- 
ing to join economy with neatneſs and ele- 
gance, being ſenſible what valuable qualifica- 
tions theſe are in a houſekeeper or cook; for o 
what uſe is their ſkill, if they put their maſter 
or lady to an immoderate expence in dreſſing 
a dinner for a ſmall company, when at the ſame 
time a prudent manager would have dreſſed 
twice the number of diſhes, for a much greater 
company, at half the coſt. 


have given no directions for cullis, as I have 
6 found Rs experience, that lemon pickle and 


1050 browning 
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E 
prowning anſwers both for beauty and taſte (at 
a trifling expence) better than cullis, which is 
extravagant; for had I known the uſe and value of 
thoſe two receipts when I firſt took upon me the 
part and duty of a houfekeeper, it would have 
ſaved me a great deal of trouble in making 
gravy, and thoſe I ſerved a deal of expence. 

The mupbe; of receipts in this book are not 
ſo numerous as in ſome others, but they are 
what will be found uſeful and ſufficient for any 
gentleman's family ;—neither have I meddled 
with phyſical receipts, leaving them to the 
phyſicians ſupetior Judgement, we a on 
province oy are. | 
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4+ H EN you take 415 Kind « of ups 
WY» Fe portable, vermicelli, of 
s browin gravy ſoup, or any other that 
N have roots or herbs in, always obſerve 
PONY” to lay your meat in the bottom of 
your pan, with a 2 8804 lump of butter; cut the . 
herbs and roots ſmall, lay them over your meat, ; 
cover it cloſe, ſet it over a very ſlaw fire, it 
will draw all the virtue out of the roots or 
herbs, and turns it to à good gravy,” and gives 
the ſoup a very different Raveey: from puttin 
water in at the firſt: when your gravy is al 
moſt dried up fill your pan with water, when it 
begins to boil take off the fat, and follow the 
directions of your receipt for what fort of ſoup 
vou are making: when you make old peaſe 
ſoup, take ſoft water; for green peaſe, hard is 
the beſt, it keeps the peaſe a better colour: 
when you make any white ſoup, don't put in 
cream till you take it off the fire: always 
_ up. you ups the laſt thing; if it be a 
A 
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Dar, ſanp it will ſkin over if . 
it de a peaſe OA it often 1 yn the top 


looks t in. „ 


+30} plak3' Tiiox Piekus,” 5 


TAKE tyd doren of lemong, grate): 

Sutcrinds very thin, cut them in four qua 
but leave the bottoms whole, rub on them 
equally, half a pound of oy fate 


and ſpread 
thi on a large peter di 12 85 them fin a 
cool Ven, or det them dry 175 the fire 
'til! all the juice Rea 955 the pe wo, then put 
them into a pichet well glazed, with one ounce | 
of mac, {half an ounce of cloves beat 3 
one ounce of nutmegs cut in thin ſlices, four 
Hunces of garlick peeled, Half a pint” of” muſs 
ard ſeed bruiſed: a little, and tied in a, Wuſ 
bag, pour two quarts of boiling White Wine 


vinegar upon them, cloſe the pitcher well up, 


and let it ſtand five or fix days by the flre, ſhake 
it well up every day, then tye it up and let it 
ſtand for three months to take off the bitter; 
when you bottle it, put the pickle and lemon 
in e ſieve, preſo 1 get out the 
liqugr, and let it ſtand till another day, then 
Pooh off the fine; and battle; it, let the other ſtand 
three or four days and it will refine itſelf, pout 
itzoff and bottle it, i ain and bottle 
tarot till the wholetis refined; it may be put in 
any.,white; ſauge, and will not hurt che colour; 
it, is, very good for fil. auge and made diſhes, 
a, tea ſpoonful- is enough forywhitez:iand, two. 
fo IT... ron ſauce 2 Ag * it ãs A\moſt uſeful 


ENOEIsH HOUSEK REP ER. 3 


put it in before vou thicken the ſauce, or put = 
op orvarn'in, wel the ſhaypoeſs/makes it Fire je. 


AH P 29098 
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Browning: for. Maps. Diems. 1 665 


BEAN nell faur ounces , of treble; refips; 
ſugar, put it in 2, clean. iron frying Pſy With 
due ounce of butter, ſet it over, a clean fire. 
mix. it very well to ther :all the. time; an 


ae i ns rc [ OY, + 9 5 e 155 
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path,” "two. or. tl ree 1 
RN gon fu] 8. 8 RW room po Bt A: Pele Ws 
e out-rind of one leme il tbem owl for 
ten | minutes, y pour 1 into, a baſon, when, Cc 1d, 
e 2 clean bots iber. 
7 | nüt on, 204 teh ts * AN 
To wake % PORTARLE Sour for Trave eln! 
- TAK E-three lar legs of veal, and one of 
beef, the lean part of half a ham. cut them in 
ſmall pieces, put a quarter of 4 pound of Bür- 
ter at the bottom of à latge*ealdron, then lay 
in the meat and bones, wich four ounces of 
anchovies, two ontices” ve? mite,” cut off the 
green leaves of five ar fix heads of celery, "wa 
the heads/quite/cleapy-cut/them ſmall, put them 
in with three large carrgts eut thin, cover the 
caldron'' cloſe, and ſet it over a moderate fre: 
E — the 1 * draw, keep 


tak hs 


4 be EXPERIENCED”! 
taking. it up till you have gat: it all out, 
put water in to cqver the meat, ſet it on — Ace 
again, and let it boil ſlowly for four hours, 
then TO it th a hair, ſieve into a clean 
a and let it boil three parts awa ain 
ede that yo eo d 1 
the pan, t it vail 1 gehfly (and keep! ſcum rin 
the lat off ver ry XY as . till it 100 8 
thick like plew; you muſt fak a 895 1 10 Ag 
8 is neat ehough*thir it don put, 
N ke epper to your taſte,” due po 155 
Hat earthen ZR. a quartet of a heh thick 
_ it ſtand till the ne xt inch and cut it 01 6yt 
5 z lay the caks n ie Wh ſet them in 
the fun to dry; t s ſoup fene beſt dee be | 
made in ofty de when the cakes are dry, 
Put the in 7 box With writing paper by: 
tWixt . ther cake, on keep them in a dry : place 
18 is 4 "uſe ful ſoup to be Kept i in gentle 
a kane 167 b Poem A Rae f vert 
Water on one heed we a hene ſalt, it will 
— good baſon of broth * A tittte boiling 
eater Nen on it, Will maker gravy für a 
turkey, or; fewls, tlie longer it 18 kept the 
e B. Be careful to keep Irene 
oy eakes e dry. F "3 et en et 


* pag 9M nn ITE 
To. Mas. Re. 54 N werber 


* 


7 "TAKE 2 leg bf veal, and cut off the ment 
a8 thin as you can, when you have cut off all 
the meat clean from the bone, Break the bone 
in ſmall pieces, put the meat in a large jug; and 
| _ vane: at top. witty a” TOs of freer herbs, 
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red wine. This is a rich 
a large entertainment; and. where tuo ſoups are 
required, almond or onion ty for 6 Rn and 
Be hace, Pup ee 5 47 
T7 er es ac 


ENGLISH HOUSE-KEEPER | I 


a quarter of an. ounce 5 mace, half a ound 
of Jordan almonds, blanched and beat fine, 
pour on it four quarts of boiling water, let it 
ſtand all night by the fire covered cloſe, tlie 
next day put it into a well tinned ſauce pan, and 
let it boil lowly. till it is reduced to tyo quartsz 
be ſure you —— the ſcum and fat off as it riſes 
all the time it is boiling; ſtrain it into a punch 
bowl, let it ſettle: for two hours, pour it into 


a clean ſauce pan clear from the ſediment, if 
any at the bottom; have ready thtee ounces, 05 


rice boiled in water; if you like vermieelli 
better, boil two ounces, when MEN ile F it in 
aud I ſerve it up. 5 


a 4 
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77 nale a Harz Soup? ee 


„cur. a large old hare in wall pieces, and 
ot it in a mug with three blades of mace, a 
ittle falt, two, large onions, one red herring; 
fix. morels, half a pint of red wine, three 
quarts of water, bake it in a quick oven three - 
hours, then ſtrain it into a toſſing pan, have 


£ 
AF: 


ready boiled three ounces of French barley of 
ſago, in Water; ſcald the liver of the hare in 


baling water two minutes, rub it through, A 
hair fieve with the back; of a wood ſpoon,, put 
it into the ſoup with the barley, or ſago, and a 
quarter of a pound of butter,*fet it over the fire, 
keep ſtirring: it, but don't . it boil; if you 
don't like liver, put in criſped bread ſtecped i in 

oF oup, and proper for 


6 The EXPERIENCED) | 
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7. mate. 4 rich Vexwiczrir $602,” 100 
1 18 T0 a large toffing pan put. four. ounces 
of butter, cut 4 knuckle of veal, and a ſcrag 
of mutton into ſmall pieces, about the ſize of 
walnuts, ſlice. in the meat of a ſhank of bam, 
with three or four blades of mace, two or 
three carrots, two parſnips, two large onions, 
with a clove ſtuck in at each end, cut in four 
or fiye heads of celery waſhed clean, a bunch 
of ſweet herbs, Ra or ten morels, and an an- 
chovy, cover the pan cloſe up, and ſet it over a 
flow fire, without any water, till the gravy is 
drawn — of the meat, then pour the gravy out 
into a pot or baſon, let the meat brown in the 
ſame pan, and take care it don't burn, then 
TR in four quarts of water, let. it boil gently 
till it is waſted to three pints, then ſtrain it, and 
put the other gravy to it, ſet it on the fire, add 
to it two ounces of vermicelli, aut the niceſt 
part of a head of celery, Chyan pepper and ſalt 
to your taſte, and let it boil for four minutes; 
if not a good colour, put in a little browning, lay 
2 ſmall French roll in the ſoup diſh, pour in 
the ſoup in it, and lay ſome of the enn 
9 0 If; 7715 Dig Doi 55 ' 710 1 N 
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FIRST break W ee * ago cheek, 
and waſh it in many waters, then lay it in warm 
water, throw in a little ſalt to Teich out the 
Ns Nat. it out very well, then take a large 
ſtewy pan, put VO ounces, of, butter at the 
wee of the Pane Se ae of the 


cheek 


. be a Co Rag WW. 
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ENGLISH” HOUSEKEEPER, Y 
cheek. down, add to it half a pound of a ſhank 


of ham cut in ſlices, and four heads of celery, 
pull off the leaves, waſh the heads clean, and 


cut chem in with three” large onions; two car- 
Tots, and one parſnip ſliced, à few beets cut 
ſmall, and three blades of mace, ſet it oer a2 
moderate fire a quarter of an hour; this draws 
the virtue from the M which give: a x pleaſant 
r e the Sravy. „eee 


* 


I have made a Seo Bury by this method, 


winks roots and butter, only adding à little 
: browning to give it a pretty colour: when the 
head has timmered a quarter of an hour, put to it 
duced to two quarts: if you would have it eat 
like ſoup, ſtrain and take out the meat and 


arts of water, and? let it ſtew till it is re- 


other ingredients, put the white part of a head 


of celery cut in ſmall” 7 2 with a little 


browning to make it a fine colour, take two 


ounces of vermicelli;' give it a ſcald in the ſoup, 
and put the top of a French roll in the middle 
"of A tureen, and ſerve it up. : 76 BATS fa, Juin 1 r 


If you would have it eat like ew take up 


the: face as whole as poſſible, and have ready 


cut in ſquate pieces a boiled turnip and "Carrot, 


a lice of bread toaſted and cut in ſmall dices, 


put in a little Chyan pepper, and ſtrain the ſoup 


through a hair fieve upon the meat, carrot, 


turnip, and bread, ſo ſerve: it up. T2 
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F-3HYQ i2iTo make ALMOND : Sour. t 118 
TAKE à neck of veal, and the ſeragujt 


of a neck of mutton, chop them in ſmall pieces, 
: 1 Dm in a large toſſing pan, cut in a turni 


A 4 _— 


rolls, and put them in the tureen; when diſhed 


$ rh EX PRNRIENC BDE 


with' a blade er two of tnace, and five quarts of 
water, {et it over the fire, and let it boil gen 
{till it is reduced to-two quarts, ſtrain it throu 


aà hair ſjeve into-a clear pot, chen put in fix 


ounces of almonds blanched and beat fine, half 
a eel: thick cream, and Chyan pepper ta 
our taſte, have ready three amal French rolls 


made for the purpoſe, the fize of a ſmall tea 


cup; if they are larger th will-not look well, 
and drink up —— of: the ſoup; blanch a 
few Jordan almonds, apd cut them lengthway, 
ſtick them: round the edge of the rolls ſlant- 
way, then ſtick them all over the top of the 


up pour the ſoup upon the rolls: theſe rolls 
look like a hedge-hog: ſome French cooks 
give hr weh the-n name of hedge-hog * 


J. make, ONO Sour. * tert 15 $4 14 f 
BOIL eight or ten large Spaniſh onions in 


. and water, change it three times; when 


they are quite ſoft, rub them through a hair 
ſieve, out an old [cocks in pieces and boil it for 
gravy, with one blade of mace, ſtrain it, and 

pour it upon the pulp of the onions, boil it 
1 hs To wth ces, of an old Penny loaf 
grated into half a pint, of cream: add Chyan 
pepper and ſalt to your taſte: a few heads of 


aſparagus or ſtewed ſpinage, both make it eat 


well and look very pretty: grate a eruſt ba. 


brown bread round: the 1 of che diſh. | 
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J make, Caren Prage: Sour. frgy 
4 "SHELL bar pack f peaſe and boil thetic 
ſpring water till they are ſoft, then work them 
through a hair ſieve, take the water chat your 
peaſe were boiled in, and put in à knuckle of 


_ veal, three ſlices of lean ham, cut two carrots, 
a turnip,” and a few beet leaves ſhread ſmall, 


add a little more water to the meat, ſet it over 
the fire, and let it boil one hour and à half, 


then ſtrain the gravy into a bowl and mi it 
with the pulp, and put in a little juice of ſpin- 


age, which muſt be beat and And through 


a cloth, put in as much as will make it lock a 


pretty colour, then give it a gentle boil, which 
will take off the taſte of the ſpinage, ſlice in 
the whiteſt- part of a head of celery, put in a 
lump of ſugar the ſize of a walnut, take a ſlice 


of: bread and cut it in little _ pieces, cut 


a little bacon the ſame. way, fry them a light 
brown in freſh butter, cut a large cabbage lettice 
in ſlices, fry it after the other, put it in the tu- 
reen with the fried bread and bacon; have 
ready boiled as for eating, a pint of young 
peaſe, and put them in the ſoup, with a little 


1 1 . ke it, and e it into 
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To. ny a die ater pa VE, "TOM 
70 one quart of ſplit peaſe, put four quarts 


2 foft water, a little lean bacon, or roaſt beef 


bones, waſh one head of celery, cut it and put 
it in with a turnip, boil it till reduced to two 


quarts, then work it through a cullender with 
Arlt | a 


0 1 


EXPERIENCED 
a wooden Pun mix a little flour and water, 
and boil it well in the ſoup, and flice in another 


head of celery; Chyan pepper and ſalt to your F 


taſte ; cut a ſlice of bread in ſmall dice, fry 
them a light brown, and put them i A n 
_ pour ieee upon it. i f 


ivy? 34 24 


To. male a, PEASE Sour 7 5 . 9 03 
PUT three pints of blue boiling praiſe i into 


Gia quarts of ſoft cold water, three anchovies, 
three red herrings, and two large onions, ſtiek 


in a clove at each end, a carrot and a parſnip 
ſliced in, with a bunch of ſweet beets; boil 
them all together till the ſoup is thick, ſtrain 
it through a cullender, then ſlice in the white 
part of a head of celery, a good lump of butter, 
a little pepper and ſalt, a ſlice of bread toaſted and 
buttered well, and cut in little diamonds, put 
it into the diſh, and pour the ſoup ape it; 
and: a one: dried mint 11 e r it. Font 
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beni find af aak; 
them clean, dry them well with a cloth, 


| and duſt them with flour or rub them with egg 


and bread crumbs; he ſure your dripping, 
hogs-lard, or beef⸗ ſuet is boiling before you put 
in your fiſh, they will fry hard and clear, butter 
is apt to burn chem black, and make them ſoft 
when you have fried your fiſn, always lay them 


in a 9 or hair ſieve to drain, before you diſh 


them 
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chem up: boiled fiſh-thoutd always be waſhed 
and rubbed carefully with a little vinegar, be- 
fore they are put into the water; boil all kinds 
of fiſh very ſlowly; and when they will leabe 
the — are enough; when you take them 
up, fet your fiſh- plate over a pan of hot water 
to drain, and cover it with: a cloth or cloſe 
cover, to prevent it from turning tfieir colour; 
ſet your fiſn- plate in in the inſide of" your ! iſh, 
and ſend it up. and when you fry parſley, be 
ſure you pick it nicely, waſh it well, then dip 
it in cold water, and throw it into a pan of 
boiling fat, take it out gg yet. it will be 
_ criſp and a fine rg kk fu t 


* 9 Aren a a 8 RT LE: * dans 1 3 


ur off the head, take care of the blood; 
ing take off all the fins, lay them in ſalt and 
water, cut off the bottom thell, then cut off 
the meat that grows to it, (which is the callepy 
or fowl) take out the hearts, livers and lights, 
and put them by themſelves, take out the bones 
and the fleſn out — the back ſhell (which is the 
callepaſh) cut the fleſhy part into pieces, about 
two.inches ſquare, but leave the fat part, which 
looks: green, (it is called the monſieur) rub it 
firſt. with falt, and waſh it in ſeveral waters to 
make it come clean, then put in the pieces that 
you took out, with three bottles of Madeira 
wine, and four quarts of ſtrong veal gravy, a 

lemon cut in ſlices, a bundle of ſweet herbs, a 
tea ſpoonful of a -fix' anchovies waſhed and 
pieked dlean, a quarter of an ounce of beaten 
ne a tea poonful. of * powder, 


and 
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and half a pint of eſſence of ham if you have 
it, lay over it a coarſe paſte, ſet it in the oven 


for three hours; when it comes out take off the 


lid and ſcum off the fat, and; brown it with a 
ſalamander . This is tb bottom diſo. 
Then blanch the fins, cut them off ks 


firſt joint, fry the fitſt pinions a fine brown, and 


put them into a toſſing pan with two quarts of 
ſtrong brown gravy, a glaſs of red wine, and 
the blood of the turtle, a large ſpoonfub of le- 
mon. pickle, the ſame of browning, two ſj 

fuls of muſhroom catchup, Chyan and ſalt, an 


onion ſtuck with cloves, and a 3 of ſweet 


herbs; a little before it is enough put in an 
ounce of morels, the ſame of truffles, ftew 
them gently over a flow fire for two hours; 
when they are tender, put them into another 
toſſing pan, thicken your gravy with flour and 
butter, and ſtrain it upon them, give them a 
boil, and ſerve them up. . hrs i 19 corner 
di * 
M take the thick or Jarke part theidihe,: 
blanch them in warm water, and put them in a 


toſſing pan, with three quarts of. ſtrong: veal 


gravy, a pint of Madeira wine, balf a tea- 
poonful of Chyan, a little ſalt, half a lemon, 
a little beaten mace, a tea ſpoonful of muſh+! 
room powder, and a bunch 455 ſwyeet herbs, let 
them ſtew till quite tender, they will take two 

hours at leaſt, then take them 80 into another 


toſſing pan, ſtrain: your gravy, and make it 
pretty thick with flour and butter, then put in 
a few boiled forcemeat balls, which muſt be: 


made of the vealy part of your turtle, leſt out. 
17-38 4 N N / 5 5 for 
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far that purpoſe, one pint of freſn muſhrooms, 


if yon cannot get ihem, pickled ones will do, 
and eight —— boiled tender, and 
out in quarters, ſtiake them ovet᷑ the fire five ar 


f minutes, then put in half a pint af thiek 


cream, with the yolks of ſix eggs," heaten ex- 


ceetling well, ſhake it over the fire again till it 


looksithick: and white, but do not let it heil, 
dh =_ 2 fins with che balls, muſhrooms, 


— TY be rags ifs oil Heigl 
„Then take the chicken —— eut it lik 
Scotch collops, fry them a light brown, then 
put in a quart of veab gtavy, ſtem them gently 
a little more than half an hour, and put to it 
the. yalks-of: four eggs boiled hard, a few mo- 
tels a ſcore of pyſterz, thicken uf gravy, it 
muſt be neither vrhite nor brown, but a pretty 
gravy: colour, -fry; ſome! oyſter patties and lay 
round; cn 278 4 carnen 22 10 anſiuen 
the alt .. +1214) to edel Slo 
Then take che guts, (which i is reckoned tha 
delt part of the turtle) rip tm open, ſcrape 
and waſh them: exceeding ry rub them well 
with ſalt, waflnn — many waters, 
and cut them in pieces two inches long, then 
ſeald the maw ot paunch, take off the ſkins 
ſcrape it well, cut it into pieces about half an 


inch Broad and two inches long, put ſome of 
thelifiſhy part of your. turtle in ĩt, ſet it over a 
flow charcoal fire, with two. quarts of veal 
gravy, a pint of Madeira wine, a little muſh+ 
room catchup, a few ſhalots, a little Chyan, 
half A lemon, and ſtew them * four —_ 


2 
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till your gravy is almoſt conſumed, e 
en it with flour, mixed with a little veal gravy, 
| in half anbounce of morels, a few force- 
meat balls, made as for the fins; dliſhu it: up, and 
brown it with a ſfalatnander; _ ur een 
r „ e ooh $70! modo! 
—— the head, a and cuvititiitive 
ieces, put it into a ſte pot with all the bones, 
„and lights to 4 gallon of water, or 
. broth, three or four blades of mare, one 
ſhalot, a ſlice of beef beaten to pieces, and-a 
bunch of ſweet herbs, ſet them in a very hot 
oven, and det it ſtand an hour at leaſt, When ĩt 
comes out ſtrainlit into qa tureen forithe middle 
of the table e „ ett c eee ee 
Then take the hearts and lights, chop'therh 
very fine, put them in/auſtew/ pan, with a pint 
of good gravy, thicken it and ſerve it up, lay 
the head in the middle, Siveihic chawny i lay it 
round the head upon the rligbes garniſn with 
whole ſlices of lemon. -T, birt 4s theo. — 
corner di. nt Nadz tin E I. 
N. B. The firſt courſe ſhould beof turtle;only, 
when it is drefled in this manner: but when 1 45 
with other victuals; it ſhouldibe in three different 
diſties, but this way L havr often dreſſed them, 
and have givencgreat ſatis faction. Obſerve:to kill 
your turtlecthe night before you want it, or . 
eatly next morning, that you may have all nl 
diſhes going on: at a time (Gravy; for a kurtlehn 
hundred weight, will take r and 
ea en of bee. nee ttt: GC 
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Ts 0 2 4 Con's Heap and SueuHb¹ . 
TAKE out che gills and the blood-(cleari 
from the bone, waſh the head very elean, rub 
over it a little ſalt, and a glaſs of allegar, then 
lay it on your fiſh' plate; when your Water 
boils, throw in a good handful of ſalt, with 
a glaſs of allegar, then put in your fiſn; and 
let it boil gently half an hour; * is a large 
one three quarters; take it up very carefully, 
and ſtrip the ſkin nicely off, ſet it before a 
briſk fire, dredge it all over with flour, and 
baſte it well with butter; when the froth begins 
to riſe, throw over it ſome very fine white 
bread crumbs, you muſt keep baſting it all the 
time to make it froth wellz when it is a fine 
light brown, diſh it up, and it with 
lemon cut in ſlices, ſcraped: horſe-rachſhs bar 
beries; a few ſmall: fiſh: fried and laid round it 
or fryed'oyſters, cut the rowe and liver in ſlibes 
and lay over it a little of che lobſter out of the 
ann in lumps, and then ſerve t. 
1890 Eni il 


. To, make. Sauce for the, Cop's Rp Ant 


TAKE a lobſter, if it be alive, ſtick a. 
ſkewer. in the vent of the tail, (to keep the 
water out) throw a handful: of ſalt in the 
water; when it boils put in the lobſter, and 
boil it half an hour; if it has ſpawn on, pick 
them off, and pound them exceeding fine in a 
marble mortar, and put them into dae ob und 
of good melted e then take the meat 
out of your lobſter, pull it in bits and put it 
in ona butter, with-a meat ſpoonful of lemon. 
440 5 gn 
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4 pickle, and the ſame. of walnut catchup,..a ſlice - 
+; an end of lemon, one or two fliees of hörſe- 
radiſh, as muell beaten:mace as will lie on X- 
pence, ſalt and Chyan to your taſte, boil them 
one minute, then take out the horſe-radiſh and 
lemon, and lerve it up in your farce boat: 
N. B. Af you can get no Jobſter, you may make 
ſhrimp, cle, o 3 ſauce the ſame ay: 
i there dan be no kind of :ſhell-Gſhigat, yo 
aw: may add two anchovies cut fowl, a 
oanful of walnut liquor, a large onion ſtbclæ 
With. cleves, ſtrain it and. pur it in theiſajce- 


35 Etro oft ct,; 192315 10G 03147 4 . 21 601 


ii end yen 2m: 101113 — or 
e Sean W th Cons HE 
TAK E aut the gills and blood cle 0 
"= 'back-bone, waſtvit,well and put it / on youu | 
plate; When your. Water boils; put; in £wo - 
dls falt; 2 a pint Halen 
will make your fiſh firmen, then put in the cods 
bead if it is of a middle fize it will tale an 
hour's boiling, . then take: ib up, and ſtriꝑ off 
the ſkin gently, dredge it. well with flour, and 
lay lumps of butter on it; if it faits you better, 
you may ſend it to the oven, and if it is not brown - 
all over, do it with & ſalamander: make-your | 
r nu,t weit land Gorverit, up. ee eee 


bas - a>itdot aa g 11777 eli b 
37575 o dreſs. young Coptaxs. lite 80 LN Fibu. 

2 TAK E, young codlins, g and dry 0 
well with a cloth, fill their eyes full of ſalt, 
throw a little on che ts Chef let them 
lee all night, then hang them up by the tail a 

. or 4; as- you ave. 0ogahion. for 0. RY 
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boil them in ſpring water, and drain them well, 


diſh them up, and pour egg ſauce on them, 
and ſend them to the table. | 


7 dreſs a SALT Cov. 


STEEP your ſalt fiſh in water all night, 
with a glaſs of Vinegar, it will fetch out the 
falt, and make it eat hke freſh fiſh, the next 
day boil it, when it is enough, pull it in fleaks 
into your diſh, then pour egg ſauce over it, or 
parſnips boiled and beat fine, with butter and 
cream; ſend it to the table on a water plate, 
for it will ſoon grow cold. 


To make EGG Sauce for a SALT Cop. 


BOIL four eggs hard, firſt half chop the 
whites, then put in the yolks, and chop them 
both together, but not very ſmall, put them in- 
to half a pound of good melted butter, and let 
it boil up, then pour it on the fiſh. | 


To dreſs Cop SounDs. . 


STEEP your ſounds as you do the falt cod, 
and boil them in a large quantity of milk and 
water, when they are very tender and white, 
take them up, and drain the water out, then 
pour the egg ſauce boiling hot over them, and 
| ſerve them up. 


To dreſs Cop Sou ps ke lilile TURKEYS. 


BOIL your ſounds as for eating, but not 
too much, take them up and let them ſtand till 
they are quite cold, then make a forcemeat of 
chopped oyſters, crumbs of bread, a Jump of 

B butter, 


183 The EXPERIENCED. 
butter, nutmeg, pepper, ſalt, and the yolks of 


two eggs, fill your ſounds with it, and ſkewer 


them up in the ſhape of a turkey, then lard them 
down each ſide, as you would do a turkey's 
- breaſt, duſt them well with flour, and put them 
in a tin oven to roaſt before the fire, and baſte 
them well with butter; When they are enough, 
pour on them oyſter ſauce; three are ſufficient 
for a fide diſh; garniſh with barberries: it is a 
pretty ſide diſh for a large table, for a dinner in 
To boil SALiLmon CRIMP, © 


SCALE your falmon, take out the blood, 
waſh it well, and lay it on a fiſh plate, put your 
water in a fiſh pan with a little ſalt; when it 
boils, put in your fiſh for half a minute, then 
take it out for a minute or two; when you have 
done it ſo four times, boil it until it de enough; 
when you take it out of the fiſh pan, ſet it over 
the water to drain; cover it well with a clean 


cloth dipped in hot water; fry ſome ſmall fiſhes, 


or a few llices of ſalmon, and lay round it: gar- 


/ 


nith with ſcraped horſe-radiſh and fennel. 


+» To. make Sauce for a SALMON. 

_ BOIL bunch of ' fennel and parſley, chop 
them ſmall, and put it into ſome good melted 
butter, and ſend it to the table in a ſauce boat, 
another with gravy ſauce. TOY DT 

To make the gravy ſauce, put a little brown 
gravy into a ſauce pan, with one anchovy, a tea 
ſpoonful of lemon pickle, a meat ſpoonful of 
liquor from your walnut pickle, one or two 
4 8 | ſpoonſuls 
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| ſpoonfuls of the water that the fith was boiled 
in, it gives it a pleaſant flavour; a ſtick of horſe- 
radiſh, a little browning, and ſalt, boil them 
three or four minutes; thicken it with flour and 


a good lump of butter, and ſtrain it through a 

hair ſieve.— IN. B. This is a good fauce for 
moſt kinds of boiled fiſh. + 5 

Jo boil a ToR BOT. 5 

W ASH your turbot clean, (if you let it lie in 


the water it will make it ſoft) and rub it over 


with allegar, it will make it firmer, then lay it 


on your fiſh plate, with the white fide up, lay a 


cloth over it, and pin it tight under. your plate, 
which will keep it from breaking, boil it gently 
in hard water, with a good deal of falt and 
vinegar, and ſcum it well, or it will diſcolour the 
ſkin; when it is enough, take it up and drain it, 
take the cloth carefully off, and flip it on to your 


diſh, lay over it fried oyſters, or oyſter. patties, 


ſend in lobſter or gravy ſauce in ſauce boats: 

garniſh it with criſp parſley and pickles. 
N. B. Don't put in your fiſh, till your water 
boils. e e 

To heil a PIKE with a Pudding in the Belly. 
"TAKE out the gills and guts, waſh it well, 
then make a good forcemeat of oyſters chopped 
fine, the crumbs of half a penny loaf, a few ſweet 
herbs, and a little lemon peel ſheared fine, nut- 
meg, pepper, and falt to your taſte, a good lump 
of butter, the yolks of two eggs, mix them well 
together, and put them in the belly of your fiſh, 
ſow it up, ſkewer it round, put hard water in 
| . your 


your fiſh pan, add to it a tea _— of vinegar, 


and a little ſalt; when it boils. put in the fiſh; 
if it be of a nn ſize, it will take half an hour's 


bailing: garniſh it with walnuts and pickled 


barberries, ſerve it up with oyſter 42. in a 
boat, pour a little ſauce on the 2 you may 
dreſs a roaſted Pike the fame way. 


e Tp Pew Cary Gst. 


"WHEN the carp are ſcaled, gutted, and 
wathed, put them into a ſtew. pan, with two 
quarts of water, half a pint of white wine, a 
little mace, whole pepper, and ſalt, two onions, 
a bunch of ſweet herbs, a ſtick of horſe-radiſh, 
cover the pan cloſe, let it ſtand an hour and a 
half over a flow' ſtove, then put a gill of white 
wine into a ſauce pan, with two anchovies cho) 

ped, an onion, a little lemon peel, a quarter of 
pound of butter, rolled in flour, a little thick 


cream,. and a large tea cupful of the liquor the 


carp was ſtewed in, boil them a few minutes, 
drain your carp, add to the ſauce the yolks of two 
eggs, mixed with a little cream; when it boils 
up, ſqueeze in the juice of half a lemon; diſh 
up your carp, and pour your ſauce hot on it. 


Jo make WuI TT Fisn Suck. | 


WASH two anchovies, put them into a ſauce 
pan, with one glaſs of white wine, and two of 
water, half a nutmeg grated, and a little lemon 
peel; when it has boiled: five or fix minutes, 


ftrain it through a ſieve, add to it. a ſpoonful of 


white wine vinegar, thicken it a little, then put 
in near a pound of butter rolled a Nour, boil it 
well, and 18 it hot upon your fiſh. pp 

; 2 
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on the diſh you intend for table, ſet the gravy 
on the fire, and thicken it with flour and a large 
lump of butter, boil it a little, and ſtrain'it over 
your fiſh: garniſh them with pickled muſh- 
rooms and ſcraped horſe-radiſh, put.a bunch of 
picked barberries, or a ſprig of myrtle in their 
mouths, and ſend them to the table. 
It is a top diſh for a grand entertainment. 


Jo dreſs a STURGEON. 

TAKE what ſize of a piece of ſturgeon you 
think proper, and waſh it clean, lay it all night 
in falt and water, the next morning take it out, 
rub it well with allegar, and let it lie in it for two 
hours, then have ready a fiſh kettle full of boil- 
ing water, with one ounce of bay ſalt, two large 


| onions, and a few ſprigs of ſweet marjorum'; 
boil your ſturgeon till the bones will leave the 


B 3 1 5 fiſh, 
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fiſh, then take it up, take the ſkin off, and flour 
it well, ſet it before the fire, baſte it with freſh 
butter, and let it ſtand till it be a fine brown, 
then diſh it up, and pour into the diſh the ſame 
ſauce as for the white carp : garniſh with criſp 
parſley and red pick les. 

This is a proper” difh for the top or middle. 1 


To roaf large Eaeo0) Lamar with) 4 pud- 
; ing in the belly. 


8 KIN your eels br HG ef Gn off the head, 
take the guts out and fcrape the blood clean from 
the bone, then make a good forcemeat of oyfters 
or ſhrimps —_— ſmall, the crumbs of half a 
penny loaf, a litt nutmeg and lemon peel ſhread 
fine, pepper, ſalt, and the yolks of two eggs 
put them'in the belly of your fiſh, ſew it up, 
and turn it round on your diſh, put over it flour 
and butter, pour a little water in your diſh, and 
bake it in a moderate oven; when it comes out 
take the gravy from under it, and ſkim off the 
fat, then ſtrain it through a hair ſieve, add to it 
a tea ſpoonful of lemon ickle, two of brown- 
ing, a meat fpoonful of walnut catchup, a glaſs 
of white wine, one anchovy, and a 80 of 
lemon, let it boil ten minutes, thicken it with 
butter and flour, ſend i it up in a ſauce boat, 'diſh 
your fiſh : Cm it with lemon and FOOD: 
arſley. 
: This is a pretty diſh ſor either c corner or fide 
ar a dinner; 175 4 85 "BF be 
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4 


7 9 boil MACXREL.” 


- GUT: your mackrel and dry them 2 0 
with a bee cloth, then rub 4 Sik ſlightly over 
with a little vinegar, and lay them ftraight on 
your fiſh plate, (for turning them round often 
breaks them) put a little ſalt in the water When 
it boils, put them into your fiſh pan, and boil 
them gently fifteen minutes, then take them up 
and drain them well, and put the water that runs 
from them into a ſauce pan; with two tea ſp | 
fuls of lemon pickle, one meat ſpoonful'o oak 
nut catchup, the ſame of browning, a blade or 
two of mace, one anchovy. a ſlice of lemon, boil 
them all together a quarter of an hour, then 
ſtrain it through a hair ſieve, and thicken it with 
flour and butter, ſend it in a ſauce boat, and 
parſley ſauce in another, diſh up your fiſh with 
the tails in the middle, garniſh it with 
horſe-radiſh and barberries. 


To B0¹, HzRRINGS. 


SCALE, gut, and waſh your herrings, dry 
them clean, and rub them over with a little 
vinegar and ſalt, ſkewer them with their tails 
in their mouths, lay them on your fiſh plate, 
when your water boils put them in, they will 
take ten or twelve minutes boiling, when you 
take them up, drain them over the water, then 
turn the heads into the middle of your diſh, lay 
round them ſcraped HER} 1 and 
butter for ſauce, 
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To fry HerRiNGs. 
SCALE, waſh, and dry your herrings well; 


lay them ſeparately on a board, and ſet them to 


the fire two or three minutes before' you want 
them, it will keep the fiſh from ſticking to the 
pan, duſt them with flour, when your dripping 
or butter is boiling hot put in your fiſh, a few at 
a time, fry them over a briſk fire, when you 
have fried them all, ſet the tails up one againſt 
another in the middle of the the diſh, then fry a 


large handful of parſley criſp, take it out before 


it loſes its colour, lay it round them, and parſley 
ſauce in a boat; or if you like onions. better fry 
them, lay ſome round your fiſh, and make onion 
ſauce for them; or you may cut oft the heads 
after they are fried, chop them and put them 
into a ſauce-pan, with ale, pepper, ſalt, and an 
anchoyy, thicken it with flour and butter, ſtrain 
it, then put it in a ſauce boat. 


Jo bake HERRINGS. 


WHEN you have cleaned your herrings as 
above, lay them on a board, take a little black 
and Jamaica pepper,' a few cloves, and a good 
deal of falt, mix them together, then rub it all 
over the fiſh, lay them ſtraight in a pot, cover 


them with allegar, tie a ſtrong paper over the 


pot, and bake them in a moderate oven, if your 
allegar be good, they will keep two or three 
months, you may cat them either hot or cold. 


To 
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To boil ScATE or RAY. 
CLEAN your ſcate or ray very well, and 


cut it in long narrow pieces, then put it in boil- 
ing water with a little ſalt in it, when it has 
boiled a quarter of an hour take it out, ſlip the 
| ſkin off, then put it into your pan again, with a 
little vinegar, and boil it till enough; when you 
take it up, ſet it over the water to drain, and 
cover it cloſe up, and when you diſh it, be as 
quick as poſſible, for it ſoon grows cold, pour over 
it cockle, ſhrimp, or muſcle ſauce, lay over it 
oyſter patties, garniſh it with barberries and 
horſe-radiſh. | 


| To fry SOLES. b 
SKIN your ſoles as you do eels, but keep on 
their heads, rub them over with an egg, and 
ſtrew over them bread crumbs, fry them over a 
briſk fire in hogs-lard alight brown, ſerve them 
up with good melted butter, and garniſh it with 
green pickles. FRET | 


To marinate SOLES. 7 Tas 
BO IL them in falt and water, bone and drain 
them, lay them on a diſh with the belly up, 
boil ſome ſpinage and pound it in a mortar, 
then boil four eggs hard, chop the whites' and 
* yolks ſeparate, lay green, white, and yellow 


amongſt the ſoles, ſerve them up with melted 
butter in a boat. Et 


To 
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To broil HappDocks gr WurTixGs. | 


-GUF, andwaſh your haddocks or whitings, 
dry them with a cloth, and rub a little vinegar 
over them, it will keep the ſkin on better, duſt 
chem well with flour, rub your gridiron with 
butter, and let it be very hot when you lay the 
ſiſh on, or they will ſtick, turn them two or 
three times on the gridiron, when enough, ſerve 
them up, and lay pickles round them, with plain 


melted butter, or cockle OP they are a pretty 
diſh: for e 8 


4 tht | 22 ay. xs 
WHEN you have cleaned, your 0 or 


whitings, as above, put them in a tin oven, and 
ſet them before a. quick, fire, when the "ſkins. 
begin to riſe take it eff, beat an egg, rub it over 
= with a feather, and ſtrew over them a few 
bread crumbs, dredge. them well with flour; 
when your gridiron i is hot rub it well with butter 
or ſuet, it muſt be very hot before you lay the 
fiſh on, when you have turned them, rub a little 
cold butter over them, turn them as your fire 
requires until they are enough and a little brown; 
lay; round them cockles, muſcles, or red cab - 
bage, you may e ye: op: ee of 
malteg. iter ts | 


75 Fry. SmeLTs or SPARLINGS. 


DR AW the outs out at the gills, but leave i in 
the melt or roe, dry them with a cloth, beat an 
egg and rub it over them with, a feather, then 
| firew bread crumbs over them, fry them with 
| hogs 
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hogs-lard or rendered beef ſuet, when it is boil- 
ing hot put in your fiſh, ſhake them a little, and 
fry them a. nice brown, drain them in a fieve, 
when you diſh them put a baſon in the middle 
of your diſh with the bottom up, lay the tails of 
your fiſh on it, fry a handful of parſley in the fat 
your fith was fried in, take.it out of water as you 
fry it, and it will keep its colour and criſp 
ſooner, put a little on the tails, and lay the reſt 
in lumps round the edge of the diſh, ferve it up 
with -_ melted butter for ſauce. 


To fry Pexcn or Taovr. f 


WHEN you have ſcaled, gutted, and 
waſhed your perch or trout, dry them well, 
then lay them ſeparately on a board before the 
fire two minutes before you fry them, duſt them 
well with flour, and fry them a fine brown, in 
roaſt drippings or rendered ſuet, ſerve them up 


with melted butter and eriſped parſley. 


To dreſs PerxcH in WATER SOKEY., 


SCALE, gut, and waſh your perch, put falt 
in your water, when it boils put in the fiſh, 
with an onion cut in. ſlices, you mult ſeparate 
it into round rings, a handful of parſley picked 
and waſhed clean, put in as much milk as will 
turn the water white, when your fiſh is enough, 


put them in a ſoup diſh, and pour a little of the _ 


water over them with the parſley and the onions, 
then ſerve it up with butter and parſle in a boat, 
onions may be omitted if you pleaſe. Tou may 
boil trout the ſame way: 


55 > 
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To boil EELS. 


SKIN, gut, and take the blood out of your 
eels, cut off their heads, dry them, and turn 
them round on your fiſh plate, boil them in ſalt 
and Waters, and make parſley ſauce for them. 


To pitch-cork Ex Ts. 


skIN, gut, and waſh. your eels, then dry 
thers with a cloth, ſprinkle them with pepper, 
falt, and a little dried ſage, turn them back ward 
and forward, and ſkewer them, rub your grid- 
iron with beef ſuet, broil them a good brown, 
put them on your diſh with good melted butter, 


and lay round fried parſley. _ 


To broil EELS. 


| WHEN you have ſkined and cleanſed | your 
chls as before, rub them with the yolk of an egg, 
ſtrew over them bread crumbs, chopped parſley, 
ſage, pepper, and ſalt, baſte them well with but- 
ter, and ſet them in a dripping- pan, roaſt or boil 
them on a gridiron, ſerve them up with parſtey 
and butter for ſauce. ö 


To boll FLouNDERs, au all, Kinds J Pra 
Fin, 

CUT off the fans, and nick the 3 Gde 
under the head, then take out the guts, and dry 
them with a cloth, boil, them in ſalt and water, 
make either gravy, ſhrimp, cockle, or muſcle 
| fauce, and a) it Nn red FAPNABE. ; 


To 
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To few Overzns; and all forts of SHELL 
FIS. L 


WHEN you have opened your e oh 
their liquor into à toſſing pan, with a little | 
beaten mace, thicken it with flour and butter, 
boil it three or four minutes, toaſt a lice of 
white bread, and cut it into three-cornered 
pieces, lay them round your diſh, ' put in a 
ſpoonful of good cream, put in your oyſters, 
and ſhake them round in your pan, you muſt 
not let them boil, for if they do it will make 
them hard and look ſmall, ſerve them up in a 
little ſoup dith or plate.— N. B. You may 
ſtew cockles, muſcles, or any ſhell fiſh the ſame 
way. 


To Kolle OvsTERs. 


WIEN your oyſters are opened, put them 
in a baſon, and waſh them out of their own li- 
quor, put ſome in your ſcolloped-ſhells; ſtrew 
over them a few bread crumbs, and lay a ſlice 
of butter on them, then more oyſters, bread 
crumbs, and a lice of butter on the top, put 
them into a Dutch oven to brown, and ſerve 
them up in the ſhells. 


To y orerrks. 


TAKE a quarter of a hundred of large 5. 
ters, beat the yolks of two eggs, add to it a 
little nutmeg, and a blade of mace pounded, A 
ſpoonful of flour, and a little ſalt, dip in your 
oyſters, and fry them in hogs-lard a light brown, 
if you chuſe you may add a little parſley ſhread 
a fine. 
2 
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fine. N. B. They are a proper garniſh 
for cods-head, calyes-head, or moſt made 
diſhes. 


'To. make 93 Loaves. 
TAKE ſmall French raſps, or you may make 


little round loaves, make a round hole in the 
top, ſcrape out all the crumbs, then put your 
oyſters into a toſſing pan, with the liquor and 
crumbs that came out of your raſps or loaves, 
and a good lump of butter, ſtew them together 
five or ſix minutes, then put in a ſpoonful of 
good cream, fill your raſps or loaves, lay the 
bit of cruſt carefully on again, ſet them in the 


oven to criſp. * are een for a ſide 
diſh. 


To boil 8 | 
TAKE your lobſter, and put a ſkewer in the 


vent of the tail, to prevent the water from get- 
ting into the body of the lobſter, put it into a 
pan of boiling water with a little ſalt in it, if it 
be a large one it will take half an hour's boiling, 
when you take it out, put a lump of butter 
in a cloth, and rub it over, it will ſtrike the 
colour and make it look bright. | 


To rooſt Loks T ERS. 


HALF boil your lobſter as before, rub it well 
with butter, and ſet it before the fire, baſte it 
all over till the ſhell looks a dark brown, ſerve. ; 
it up with good melted butter. 


22 
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To pickle WEL 


CUT your ſturgeon into what ſize pieges you 
ee waſh it well, and tie it with mats, to 

very three quarts of water, put one quart of 
old ſtrong beer, a handful of bay ſalt, and dou- 
ble the quantity of common ſalt, one ounce of 
ginger, two ounces of black pepper, one ounce 


of cloves, and one of Jamaica pepper, boil it 


till it will leave the bone, then take it up, the 
next day put in a quart of ſtrong ale allegar, and 
a little ſalt, tie it down with ſtrong paper, and 
keep it for uſe.— Don't put your ur gogus in 
till the water boils. . 


To pickle pad Newcaſtle Way. 


TAKE a ſalmon about twelve pounds, gut 
it, then cut off the. head, and cut it a-croſs in 
what pieces you pleaſe, but don't ſplit it, ſcrape 


the blood from the bone, and waſh it well out, 
then tie it a-croſs each way, as you do ſturgeon, 
| ſet on your fiſh pan, with two quarts of water, 


and three of ſtrong beer, half a pound of bay 
falt, and one pound of common ſalt, when 11 
boils ſcum it well, then put in as much fiſh as 
your liquor will cover, and when it is enough 
take it carefully out, leſt you ſtrip off the ſkin, 
and lay it on earthen diſhes; ; when you have 
done all your fiſh, let it ſtand till the next day, 
put it into pots, add to the liquor three quarts 
of ſtrong beer allegar, half an ounce: of mace, 
the ſame of cloves and black pepper, one ounce 
of long pepper, two ounces of white ginger 
lliced, boil them well together half an hour, 
| d then 


. * 
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then pour it boiling hot upon your fiſh, when 
cold cover it well with ſtrong brown paper. — 


This will keep a whole year. 


To pickle OysTERs. 


OPEN the largeſt and fineſt oyſters you can 
get, whole and clean from the ſhell, waſh them 
in their own liquor, let it ſtand to ſettle, then 
pour it from the ſediment into a ſauce- pan, put 
to ĩt a glaſs of Liſbon wine, as much white wine 
vinegar as you had oyſter liquor, three or four 
blades of mace, a nutmeg ſliced, a few white 
pepper corns, and a little ſalt, boil it five or fix 
minutes, ſcum it, then put in your oyſters, 
ſimmer them ten or twelve minutes, Take them 
out, and put them in narrow-topped jars, when 
they are cold pour over them rendered mutton 
ſuet, tie them down with a bladder,. and keep 
them for uſe. | 


To collar MACKAREL. 


GUT and lit your mackarel down the belly, 
cut off the head, take out the bones, take care 
you don't cut it in holes, then lay it flat upon 
its back, ſeaſon it with mace, nutmeg, pepper 
and falt, and a handful of parſley ſhread fine, 
ſtrew it over them, roll them tight, and tie 
them well ſeparately in cloths, boil them gently. 
twenty minutes in vinegar, ſalt and water, then 
take them out, put them into a pot, pour the 
liquor on them, or the cloth will ſtick to the 
fiſh, the next day take the cloth off your fiſh, 
put a little more vinegar to the pickle, keep 
them for uſe; when you ſend them to the table, 

| | garniſh 
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garniſh with fennel, or parſley, and put ſome of | 
| the liquor under them. 


To pickle MACKAREL. 


WASH and gut your mackarel, then ſkewer 
them round with their tails in their mouths, 
bind them with a fillet to keep them from break - 
ing, boil them in ſalt and water about ten mi- 
nutes, then take them carefully out, put to the 
water a pint of allegar, two or three blades of 
mace, a little whole pepper, and boil it all to- 
gether, when cold Pour it on the fiſh, and tie 
it down cloſe. 


To pot SALMON. 15 

LET your ſalmon be quite freſh, ſcale, and 
wath it well, and dry it with a cloth, ſplit it up 
the back and take out the bone, ſealtn it well 
with white pepper and falt, a little nutmeg and 
mace, let it lie two or three hours, then put it 
in your pot, with half a pound of butter, tie it. 
down, put it in the oven and bake it an hour, 
When it comes out, lay it on a flat diſh that the 
oil may run from it, cut it to the ſize of your 
pots, lay it in layers till you fill the pot, with 
the ſkin upward, put a board over it, lay on a 
weight to preſs it till cold, then pour over it 
| clarified butter; when you cut it, the ſkin makes 
you look ribbed, you may ſend it to the table 
either cut in flices, or in the pot. 


A ſecond way. 


WHEN you have any cold falmon left, take 
the tkin off, and bone at; then pu it in a mar- 
| -4C | ble 
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ble mortar, wi ith a good deal. of clari hed: but- 
ter ; ſeaſon it pretty high with pepper, mace, 
and falt, ſhread a little fennel very ſmall, beat 
them all together exceeding hne, then put it 


cloſe down into a pot, and cover it ith clarihed 
butter. : 


"To pot SMELTS or SPARLINGS.. | 


DRAW out the guts with a ſkewer under 
os gills, the melt or roe muſt be left in, dry 
them well with a cloth, ſeaſon them with falt. 

mace, and pepper, lay them in a pot with half 
a pound of melted butter over them, tie them 
down, and bake them in a ſlow oven three quar- 
ters of an hour; when they are almoſt cold, 
take them out of the liquor, put them into oval 


pots, cover them with Slave e and 788 
em for uſe. 


Jo pickle Sur rs or SPARLINGS. 5 


8 ob T them with a ſkewer under the gills, ; 
but leave the melt or roe in, dry them with a: 
| cloth, and ſkewer. their tails in their mouths, 
put falt in your water, when it boils put in your 
fiſh for ten minutes, then take them up, put to 
the water a blade or two of mace, a few cloves, 
and a little allegar; boil them all together, and 


when it is cold 0 in e Aſh, and AG them 
or uſe, Ap 


9 
12 


n 
175 alle EELSs. IP's. 


CASE your eel, cut off the head, ſlit open | 
the belly, take out the guts, cut off the fins, 
rake out Ao; Bae lay it flat on the back, 
WEE grate | 
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Place over it a ſmall nutmeg, two or three 
blades of mace beat fine, a little pepper and ſalt, 
ſtrew over it a handful of parſley ſhread fine, with 
a few ſage leaves, roll it up tight in a cloth, 
bind it well; if it be of a middle ſize, boil it 
in ſalt and water three quarters of an hour, hang 
it up all night to drain, add to the pickle a pint 
of vinegar, a few pepper corns, and a ſprig of 
ſweet marjoram, boil it ten minutes, and let it 
ſtand till the next day, take cff the cloth, and 
put your eels into the pickle, you may ſend them 
whole on a plate, or cut them in flices : gar- 
nifh with green parfley.——Lampreys are done 


the ſame way. 
To pickle COCKLES, 15 
WASH your cockles clean, put them in a 


ſauce- pan, cover them cloſe, ſet them over thjze 


fire, thake them till they open, then pick them 
out of the ſhells, let the liquor ſettle till it be 
clear, then put in the ſame quantity of wine 
vinegar, and a little ſalt, a blade or two of mace, 
boil them together, and pour it on your cockles, 
and keep them in bottles for uſe. V ou muſt 
pickle muſcles the ſame way: £7 "Ol 
3 To pat nA... 
CUT off the fins, and cheek- part, of each 
ſide of the head of your chars, rip them open, 
take out the guts, and the blood from the back- 
bone, dry them well in a cloth, lay them on 4 
board, and throw on them a good deal of ſalt, 
let them ſtand all night, then ſcrape it gently” 
off them, and wipe them exceeding well with a 
| C4” . * cloth, 
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cloth; poi mace, cloves, and nutmeg, very 


fine, throw a little' in the infide of them, and 
a good deal of ſalt and pepper on the outſide, 


> them cloſe down in a deep pot, with their 
bellies up, with plenty of clarified butter over 
them, ſet them in the oven, and let them 
ſtand for three hours; when they come out, 
pour what butter you can off clear, lay a board 
over them, and turn them upfide down, to let 


the gravy. run from them, ſcrape the ſalt and 


pepper very carefully off, and ſeaſon them ex- 

ceeding well both inſide and out with the above 
ſeaſoning, lay them cloſe into broad thin pots 
for that purpoſe, with the backs up, then cover 


them well with clarified butter; ; Sur them in 


a cool dry place. | 
| J pot. "OY 7 
- SKIN, out, ond; clean your eels, cut then 
in pieces about four inches long, then ſeaſon 
them with pepper, ſalt, beaten mace, and a 
little dried ſage rubbed very fine, rub them 


well with your ſeajoning, lay them in a brown 


pot, put over them as much butter as will- co- 


ver them, tie them down with a ſtrong paper, 


ſet them in a quick oven for an hour and a 


| Half, take them out, when cold put them into 


ſmall pots, and cover them with clarified butter. 
N. B. You 157 pot N the ſame 


, To pot 1 
TAKE the meat out of the claws and belly | 


| of a boiled lobſter, put it in a marble mortar, 


with 
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with two blades of mace, a little white pepper 
and falt, a lump of butter the ſize of half an 
egg, beat them all together till they come to a 
paſte, put one half of it into your pot, take the 
meet out of the tail - part, lay it in the middle 
of your pot, lay on it the other half of your 
paſte, preſs it cloſe down, pour over it clarified 


= 


butter, a quarter of an inch thick. N. B. 
To clarify butter, put your butter into a clean 

ſauce-pan, ſet it over a flow fire, when it is 
melted, ſcum it, and take it off the fire, let it 
ſtand a little, then pour it over your lobſters ; 
take care you do not pour in the milk, which 
ſettles to the bottom of the ſauce- pan. 


To pot SuRI Mrs. 
PICK the fineſt ſhrimps you can get, ſeaſon 
them with a little beaten mace, pepper, and ſalt 
to your taſte, and with a little cold butter, pound 
them all together in a mortar till it comes to a 
paſte, put it down in ſmall pots, and pour over 
them clarified butter. i 


. + pickle SHRIMPS. 


PICK the fineſt ſhrimps you can get, and- 
put them into cold allegar and falt, put them 
into little bottles, cork them cloſe, and keep 
them for uſe, © | „ 
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2 2 on ROASTING, and BolLinG, 


W HEN you boil any kind of meat, parti- 
cularly veal, it requires a great deal of 
care and neatneſs ; ; be ſure your copper 1s very 
clean and well tinn'd, fill it as full of ſoft water 
as Is neceſſary, duſt your 9 4 well with fine 
flour, put it into your copper, ſet it over a large 
flre; ſome chuſe to put in milk to make it 
white, but I think it is better without; if your 
Water happens to be the leaſt hard it curdles 
the milk, and gives the veal a brown yellow | 
caſt, and often hangs in lumps about the veal, 
ſo will oatmeal, but by duſting your veal, and 

tting it into the water when cold, it prevents 
the foulneſs of the water from hanging upon it; 
when the ſcum begins to riſe, take it clear off, 
put on your cover, let it boil in plenty of water 
as ſlow as poffible, it will make your veal riſe 
and plump: a cook cannot be guilty of a greater 
error than to let any fort. of meat boil faſt, it 
hardens the outſide before the inſide is warm, 
and diſcolours it, eſpecially veal; for inſtance, 
a leg of veal of twelve pounds weight, will re- | 
quire three hours and a half boiling, the flower it 
boils the whiter and plumper it will be; when 
ou boil mutton or beef, obſerve to dredge them 
well with flour before you put them into the 
kettle of cold water, keep it covered, and take 
off the ſcum ; mutton or beef don't require ſo 


5 . much 


weight will require an hour and half boiling. , 


WHEN you roaſt any kind of meat, it is a 
very good way to put a little falt and water, in 
your dripping pan, baſte your meat a little with 
it, let it dry, then duſt it well with flour, baſte 
it with freſh butter, it will make your meat a 
better colour; obſerve always to have a briſk 
clear fire, it will prevent your meat from dazing, 
and the froth from falling, keep it a good diſ- 
tance from the fire, if the meat js ſcorched, the 
outfide is hard, and prevents the heat from pe- 
netrating into the meat, and will appear enough - 
before it be little more than half done, Time, 
diſtance, baſting often, and a Clear fire, is the 
beſt method I can preſcribe for roaſting meat to 
perfection; when the ſteam draws near the fire, 
it is a fign of its being enough, but you will be 
the beſt judge of that from the time you put it 
down. Be careful when you roaſt any kind of 
wild fowl, to keep a clear brifk fire, roaſt them 
a light brown; but not too much; it is a great 
fault to roaſt them till the gravy runs out of 
them, ittakes off the fine flavour. Tame 

* We fowls 
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| fowls require more roaſting, they are a long 
time before they are hot through, and muſt be 
often baſted to keep up a ſtrong froth, it makes 
them riſe better, and a. finer colour. Pigs 
and geeſe ſhould be. roaſted before a good fire, 
and turned quick, ——Hares and rabbits re- 
quire time and care, to ſee the ends are roaſted 
enough ; when they are half roaſted, cut the 
neck ſkin, and let out the blood, or when they 
are cut up, they often appear bloody at the 
neck, 2 | | 16.32 WOT 


5 reef. o:Pro..-. 


STICK your pig juſt above the breaſt-bone, 
run your knife to the heart, when it is dead, 
ut it in cold water for a few minutes, then rub 
it over with a little roſin beat exceeding fine, or 
its own blood, put your pig into a pale of ſcald- 
ing water half a minute, take it out, lay it on 
a clean table, pull off the hair as quick as poſſi- 
ble, if it does not come clean off put it in again, 
when you haye got it all clean off, waſh it in. 
warm Water, then in two or three cold waters, 
for fear the roſin ſhould taſte, take off the four 
feet at the firſt joint, make a flit down the bel - 
ly, take out all the entrails, put the liver, heart 
and lights to the pettitoes, waſh it well out of 
cold water, dry it exceeding well with a cloth, 
hang it up, and when you roaſt it, put in alittle 
{hread ſage, a tea ſpoonful of black pepper, two 
of ſalt, and a cruſt of brown bread, ſpit your 
Pig, and ſew it up, lay it down to a briſk clear 
fire, with a pig plate hung in the — 
5 are ; 
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fire; when your pig is warm, put a lump'of 
butter in a cloth; rub your pig often with it 
while it is roaſting; a large one will take an 
hour and half: when your pig is a fine brown, 
and the ſteam draws near the fire, take a clean 
cloth, rub your pig quite dry, then rub it well 
with a little cold butter, it will help to criſp it, 
then take a ſharp knife, cut off the head, and 
take off the collar, then take off the ears and 
jaw-bone, ſplit the jaw in two, when you have 
cut the pig down the back, which muſt be 
done before you draw the ſpit out, then lay your 
pig back to back on your diſh, and the jaw on 
each ſide, the ears on each ſhoulder, and the 
collar at the ſhoulder, and pour in your ſauce; 
and ſerve it up: garniſh with a cruſt of brown 


bread grated, $22 
To make SAUCE for a Pic. 


CHO the brains a little, then put in a tea 
cupful of white gravy, with the gravy that runs 
out of the pig, a little bit of anchoyy, mix near 
half a pound of butter, with as much flour as 
will thicken the gravy, a ſlice of lemon, a ſpoon- 
ful of white wine, a little caper liquor and falt, 
ſhake it over your fire, and pour it into your 
diſh; ſome like currants, boil a few and ſend 
them in a tea ſaucer with a glaſs of currant jelly 
in the middle of it, | = 
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Al ſecond Way fo make Pro Saver, 41 


cur all the outſides of a penny loak;, then 
cut it into very thin {lices, put it into a ſauce pan 
of cold water, with an onion, a few pepper 
corns, and a little ſalt, boil it until it be a fine 
pulp, then beat it well, put in a quarter of a 
pound of butter, and two ſpoonfuls of thick 
eum, make it ba. and put it into a baſon. 


— 


To dreſs a P1G's PerTITORs. 


TAKE up the heart, liver, and lights, when 
they haye boiled ten minutes, and ſhread them 
pretty ſmall, but let the feet boil till they are 
pretty tender, then take them out and ſplit 
them; thicken your gravy with flour and but- 
ter, put in your mincemeat, a ſlice of lemon, a 
ſpoonful of white wine, a little ſalt, and boil it 
a little beat the yolk of an egg, add to it two 
ſpoonflls of good cream, and a little grated: 
nutmeg, put in your pettitoes, ſhake it over the 
fire, but don't let it boil: lay ſippets round your 
diſh, pour in your mincemeat, lay the feet over 


them the Kin-fide up, and ſend them to abs 
rable. ak: 


To boil a- -Gaoes "_ Onion Savers: 1415 


TAKE your ot ready dreſs'd, ſinge it ard = 
pour over it a quart of boiling milk, let it lye 
in it all night, then take it out and dry it ex- 
pooping well with a cloth, ſeaſon it with pepper 


and 


% 
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and ſalt, chop ſmall a large onion, a handful of 
ſage leaves, put them into your gooſe, few it 
up at the neck and yent, hang it up by the legs 
till the next day, then put it into a pan of cold 

water, cover it cloſe, and let it boil ſlowly one 
hour; ET is IT 
To e Goosr GIBLETS, 


CUT your pinions in two, the neck in four 

ieces, ſlice the gizzard, clean it well, ſtew 
them in two quarts of water, or mutton broth, 
with a bundle of ſweet herbs, one anchovy, 
a few pepper corns, three or four cloves, a 
ooghl of catchup, and an onion; when the 
giblets are tender, put in a ſpoonful of good 


cream, thicken it with flour and butter, ſerve. 
them up in a ſoup diſh, and lay ſippets round it. 


T0 roaft 4 GREEN Gooss, 


W HEN your gooſe is ready dreſs' d, put in 
a good lump of butter, ſpit it, lay it down, 
ſinge it well, duſt it with flour, baſte it well 
with freſh butter, baſte it three or four different 
times with cold. butter, it will make the fleſh 
riſe better than if you was to baſte it out of the 
dripping pan; if it is a large one it will take 
three quarters of an hour to roaſt it; when you 
think it is enough, dredge it with flour, baſte it 
till it is a fine froth, and your gooſe a nice 
brown, and diſh it up with a little brown gravy 
under it: garniſh with a cruſt of bread grated 
Found. the edge of your dith, | 


k 3 7 Te 
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so make Save for a GREEN Gooss. 


TAKE ſome melted butter, put in a ff 

ful of the juice of ſorrel, a little ſugar, a few 
coddled gooſeberries, pour it into your ſauce 
. m ſend it Ae to the table. 1100 


To rot a STUBBLE Goos. 


' CHOP a few ſage ewes and two onions 
very fine, mix them with a good lump of but- 
ter, a tea ſpoonful of pepper and two of ſalt, 
put it in your gooſe, then ſpit it and lay it down, 
ſinge it well, duſt it with flour; when it is 
thoroughly hot baſte it with freſh butter: if it 
be a large one it will require an hour and a half 
before a good clear fire; when it is enough, 
dredge and baſte it, pull out BE ſpit, pour in a 
little boiling water. 


To male Saver tor a Geol. 


FARE, core, and. ſlice your apple wh 
them in a ſauce pan, with as much water as 
will keep them from burning, ſet them over a 
very flow fire, keep them cloſe covered till they 
are all of a pulp, then put in a lump of butter, 
and ſugar to your taſte, beat them well, and 
ans them to the table in a china baſon. rb , | 


2 boil Docks with Our ION Saver. | 


7 SC \LD a and Tos your ducks, put themin 
warm water for a few minutes, then take them 
out, 
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out, put them in an earthen pot, pour. over 
them a pint of boiling milk, let them lie in it 
two or three hours; when you take them out 
dredge them well with flour, put them in a 
copper of cold water, put on your cover, let 
them boil ſlowly twenty minutes, then take 
them out, and ſmother them with onion ſauce. 


To make Ox Io SAUCE. 
BOIL eight or ten large onions, change the 
water two or three times while they are boil- 
ing, when enough, chop them on a board to 
keep them from growing a bad colour, put them. 
in a ſauce. pan with a quarter of a pound of 
butter, two ſpoonfuls of thick cream, boil it a 
little, and pour it over the ducks. 


T2 roaſt Ducks. | 


WHEN you have killed and drawn your 
ducks, ſhread one onion, and a few ſage leaves, 
put them into your ducks with pepper and ſalt, 
ſpit, ſinge, and duſt them with flour, baſte 
them with butter; if your fire be very hot they 
will be roaſted in twenty minutes, the quicker 
they are roaſted the better they eat; juſt before 

vou draw them, duſt them with flour, and 
baſte them with butter, put them on à diſh, 
have ready your gravy made of the gizzards and 
pinions, a large blade of mace, a few pepper 
corns, a ſpoonful of catchup, the ſame of 
browning, 2 tea ſpoonful of lemon pickle, and 
m_— Rl Ry PE 551 
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one onion, ſtrain it, pour it on your diſh, and 
fend onion fauce in a boat, © © 
T0 boil a TURKEY with OysTER SAUCE, | 
LET your turkey have no meat the day be- 
fore you kill it, when you are going to kill it 
give it a ſpoonful of allegar, it will make it 
white and eat tender; when you have killed it 
hang it up by the legs for four or five days at 
leaſt, when you have plucked it draw it at the 
rump, if you can take the breaſt-bone_ out 
nicely it will look much better, cut off the legs, 
put the ends of the thighs into the body of the 
turkey, ſkewer them down, and tie them with 
a ſtring, cut off the head and neck, then grate a 
nny loaf, chop a fcore or more of oyſters fine, 
thread a little lemon peel, nutmeg, pepper, and 


ſalt to your palate, mix it up into a light force- 


meat with a quarter of a pound of. butter, a 
ſpoonfal or two of cream, and three eggs, ſtuff 
the craw with it, and make the reſt into balls 
and boil them, ſew up the turkey, dredge it 
well with flour, put it into a kettle of cold wa- 
ter, cover it, and ſet it over the fire, when the 
{cum begins to rite take it off, put on your 


cover, let it boil very ſlowly for half an hour, 


then take off your kettle, and keep it cloſe 
covered, if it be of a middle fize; let it ſtand 
half an Hour in the hot water, the ſteam being 
kept in will ſtew it enough, make it riſe, keep 
the ſkin whole, tender, and very white; when 
you diſh it up, pour over it a little of your oyſter 
ſauce, lay your balls round it, and ſerve it ou 
: | the 


ENGLISH HOUSEKEEPER. 47 
the reſt of your ſauce in a boat: garniſh with 
lemon and barberries. N. B. Obſerve: to ſet 
on, your turkey in time, that it may ſtew as 
above; it is the beſt * way. Jever found to boil 


one to perfection; when you are going to diſh it 
up, ſet it over the fire to make 1 it quite ] a 


DT male SAUCE for a TonKzy. | 


AS you open your e put a pint into a 
baſon, waſh them out of their liquor, and put 
them in another baſon; when the liquor is ſet- 
tled, pour it clean off into a ſauce pan, with a 
little white gravy, a tea ſpoonful of lemon 
pickle, thicken it with flour and a good lump 
of butter, boil it three or four minutes, put in a 
ſpoonful of good thick cream, put in your 
oyſters, keep ſhaking them over the fire, till 
they are quite hot, but don't let them boil, it 
| will make them hard and look little. 


4 ſecond Wo to make Sauer for 7 TuxkET. 


CUT a ſerag-end of a neck of veal in pieces, 
put them in a ſauce pan, with two, or three 


| blades 6f mace, one anchovy, a few ſticks of 


cellery, a little chyan and ſalt, a glaſs of white 
wine, a ſpoonful of lemon pickle, a tea ſpoonful 
of muſhroom powder or catchup, a quart of 
water, put on your cover, and let it boil until ĩiʒt 
be reduced to a pint, ſtrain it, and thicken it 
with a quarter of a pound of butter rolled in 
flour, boil it a little, put in a ſpoonful of thick 
cream, and pour it over the turkey. 2 To 
9 
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To roaft a ronxxr. 


WHEN you have drefled your 1 as 
before, truſs 1 head down to the legs, then 


make your forcemeat, take the crumbs of a 


penny loaf, a quarter of a pound of beef ſuet 


ſhread fine, a little ſauſage-meat or veal ſcraped 
and pounded exceeding fine, nutmeg, pepper, 
and ſalt to your palate, mix it up lightly with 
three eggs, ſtuff the craw with it, ſpit it, and. 
lay it down a good diſtance from the fire, keep it 
clear and briſk, ſinge, duſt, and baſte it ſeveral 


times with cold butter, it makes the froth. 


2 


ſtronger than baſting it with the hot out of the 
dripping pan, and makes the turkey riſe better; 
when it is enough, froth it up as before, diſh it 
up, pour on your diſh the ſame gravy as for the 
boiled turkey, only put in browning inſtead of 
cream: garniſh: with lemon and pickles, and 
ſerve it up; if it be of a middle fize it will 
require one hour and a quarter. roaſting. 


To make SAUCE for a TorKEy. 


o UT the 65 off a penny loaf, cut the reſt 
in thin ſlices, put it in cold water, with a few 
pepper corns, a little ſalt and onion, boil it till 
the bread is quite ſoft, then beat it well, put in 
a quarter of a pound of butter, two ſpoonfuls of | 
thick cream, and * it into a baſon. 


ne 
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To make Waite Savcr for FowLs.. 
2 | : 4 $4 #$.<+ 3. 4 * + 


TAKE a ſcrag of veal, the necks of the 
fowls, or any bits of mutton or veal you have, 
put them in a ſauce- pan, with a blade or two of 

mace, a few black pepper corns, one anchovy, 
a head of cellery, a bunch of ſweet herbs, a lice 

of the end of a lemon, put in a quart of water, 
cover it cloſe, let it boi till it is reduced to half 
a pint, ſtrain it, and thicken it with a quarter 
of a pound of butter, mixed with flour, boil it 
five or ſix minutes, put in two ſpoonfuls of 
pickled muſhrooms, mix the yolks of two eggs 
with a tea cup full of good cream, and a little 
e e 1 


over the fire, but don't let i it boil. 


14 Kk us fowls n 


be neat an hour in roaſting, make 


ſauce in dat: 


nn 


of a pound of 8 ragltes r 
ers e | 


PR 


75 0 roof large Fowis. 


; 0 Tf To 0 make Be gene. 


1 0 11. two eggs Haba, half bg 
N then put in the yolks, chop then both thge- 
ther, but not very fine, put them into a 
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nutmeg, put it in your ſauce, keep thaking it 


fa 1 


1 77 


wes das, 


- 
Sa tf 4.4 


they are ready 
Arie, put 1 down to à good fire, ſinge, 
duſt, and baſte them well with butter, they will 

1 of 
the necks and gizards, ſtrain It,” put in a Ne 
ful of browning; when you diſh them 


ur 
the gravy. Into the diſh, ſerve them he = 


1 72 3 3 
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quarter 


and put it 


* 


pur Jour chickens in ſcalding w 
ſoon as the feathers will ſlip off, take them out, 
por it will make the ſkin hard and break, When 
you have drawn them, lay them in ſkimmed milk 
for two hours, then truſs them with their heads - 
on their wings, ſinge and duſt them well with 
flour, put them in cold water, cover them cloſe, 
ſet them over a very flow; fire, take off the ſcum, 
let them boil ſlowly for flve or ſix minutes, take 
"We off * fire, —x them cloſe: covered in 


r 
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the water for half an hour, it will ſtew them 


enough, and make them botli white and 
lump ; when you are going to diſh the, ſet 


„ „„ 


| Tha over them Whit ſauce made the fan ie way 


33 the boiled toys; © fy 5 d DBIIC S 
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TUES 
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8 % WEN you Kill Jong chickens, pick 5 
them very Elly raw them, only cut off 
te — 7577 truſs then and x Ut them down to a 


's e, linge, düſt, and baſte them with but- 


i 881 jp 


5 5. 1 will take © a quarter of an bour roaſt- 
ng => | 


froth | hem up, lay them on your diſh, 
[Far banter and "paler in the Sha nd ſerve 


m u ho of. AA 


To roaſt PHEASANTS or. | PARTRIDGES. 


- - 


130 — 4 * 


WHEN. vou roaſt. 8 or partridges, 
; NW „ mata good diſtance from the fire, duſt 
ede baſte them often with freſh. butter 3 
If your, fire is; good half an hour will roaſt them, 
Put a little gravy in the diſh, made of a . 
of mutton, a ſpoonful of catchup, the ſame of 
+browning, and a tea ſpoonful of lemon pickle, 
ſtrain it;; diſh the up, with bread ſauce, : in a 
baſon, made the kame way as for the boiled 1 tur- 
key. N. B. When a pheaſant is roaſted, 
ſtick feathers on the tail bare; you irs: it to 
the table. | 
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, 


To roaſt Rures a Ruxs. - 


THESE Birds. Inever met with but in Lin- 
colnſhire, the beſt * WAY, is. to feed them with 
-white bread boiled in milk, they muſt have e 
parate pots, for two will not eat out of one, 
they will be fat in eight or ten days; when you 
kill them, flip the ſkin off the head and neck 
with the feathers on, then pluck and draw them; 

when you roaſt them, put them a good diſtance 
from the fire, if the fire be good, they will take 

about twelve minutes, when they are roaſted, £ 
lip the ſkin' on again with the feathers on, ſend 
them 52 with gravy under them, made the ſame 
as for the pheaſant, and bread ſauce, in a boat, 


or criſp cfiiihbs of bread round oy edge of the 
diſh. OR | 


7; Taal Woopcocks or SNIPES. 


| PLUCK them, but don't draw them, put 
them on a ſmall ſpit, duſt and baſte them well 
with butter, toaſt a few flices of a penny loaf, 
"po them on a clean plate, and ſet it under the 

irds while they are roaſting, if the fire be good, 
they will take about ten minutes roaſting,” hen 
you draw them, lay them upon the toaſts on 


the diſh, pour melted butter round oe: 1 
ſerve them 3 e e 


8 


To ru Wird Dvexs or EAI. 7 


WHEN your ducks are ready dreſſed, 7 
in them a {mall onion, 8 ſalt, 2 
8 * 
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ful of red wine, if the fire be good, they will | 


roaſt in twenty minutes, make gravy of the 
necks and gizzards, a ſpoonful of red wine, half 
an anchovy, a blade or two of mace, a ſlice of 
an end of a lemon, one onion, and a little Chyan 
pepper, boil it tilFit is waſted to half a pint, 
ſtrain it through a hair ſieve, put in a ſpoonful 
of browning, pour it on your ducks, ſerve them 
up with onion ſauce, in a boat : : _ garniſh your 


diſh with raſpings of bread. 


by To boil 8 


SCALD your pigeons, draw them, wk the 
craw clean out, waſh them in ſeveral waters, 
cut off the pinions, turn the legs under the 
wings, dredge them, and put them in ſoft celd 
water, boil them very ſlowly a quarter of an hour, 
diſh them up, pour over them good melted but - 
ter, lay round them a little brocoli, in bunchts, 
ſend huge and paritey.) in a boat. 


K d To roaſt Prozons. 


WHEN you have dreſſed your pigeons as wi 
fore, roll a good lum mp of butter in chopped par- 
ſley, with pepper and ſalt, put it in your pige- 
ons, ſpit, duſt, and baſte them, if the fire be 
good, they will be roaſted in twenty minutes; 
when they are enough lay round them bunches 
of e with parſley and butter for ſauce. 


To roaft. LARKS. 


PUT a dozen of lurks on a ſkewer, tie it to 
| the ſpit at both ends, dredge and baſte them, 
| D 3 = 
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let them roaſt ten minutes, take the erumb of a 


as for boiled ducks, pull out the jaw- bones, ſtick 
them in their eyes, put a ſprig of myrtle or bar- 
berries in their mouths, and ſerve them up- 


To roaſt RABBITS. 


WHEN you have caſed your rabbits, ſkewer 
their heads with their mouths upon their backs, 
ſtick their fore-legs into their ribs, - ſkewer the 
apor/ees coohle, mep makes puting tor tim 
of the crumb of half a penny loaf, a little par- 
ſley, ſweet marjoram, thyme, and lemon peel, 
all ſhread fine, nutmeg, pepper and ſalt to your 
taſte, mix them up into a light ſtuffing, with a 
quarter of a pound of butter, alittle good cream, 
and two eggs, put it into the belly, and ſew them 
up, dredge, and baſte them well with butter, 
roaſt them near an hour, ſerve them up with par- 
ſley and butter for ſauce, chop the livers'and lay 
them in lumps round the edge of . 


* 
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To root a Has. 0 


SKEWER your hare with the head upon 
one ſhoulder, the fore-legs ſticked into the ribs, 
the hind-legs double, make your pudding of the 
crumb. of a penny loaf, a quarter of a pound of 
beef marrow or ſuet, and a quarter of a pound 
of butter, ſhread the liver, a ſprig or two of 
winter ſavory, a little lemon peel, one anchovy, 
a little chyan pepper, half a nutmeg grated, mix 
them up in a light forcemeat, with a glaſs of red 
wine, and two eggs, put it in the belly of your 
hare, ſew it up, put a quart of good mill in 
your dipping pan, baſte your hare with it till it 
is reduced to half a gill, then duſt, and baſte it 
well with butter; if -1t be a large one, it will 
require an hour and a half roaſting. 

To boil a ToxnGue, 


p 
Py 


IF your tongue be a dry one, ſteep it in water 


all night, then boil it three hours, if you would 


have it eat hot, ſtick it with cloves, rub it over 
with the yolk of an egg, ſtrew over it bread 
_ crumbs, baſte it with butter, ſet it before the fire 
till it is a light brown; when you. diſh it up, 
pour a little brown gravy, or red wine ſauce, 
mixed the ſame way as for veniſon, lay ſlices of 
currant jelly round it. N. B. If it be a 
pickled one, only waſh it out of water. 
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To boil a Ham.” 


8 TEE your ham all night in water, then 
boil it; if it be of a middle fize, it will take 

three hours boiling, and a ſmall one two hours 
and a half; when you take it up, pull off the 
ſkin, and rub it all over with an egg, ſtrew on 
bread crumbs, baſte it with butter, ſet it to the 
fire till it be a light brown; if it be to eat hot, 
garniſh with carrots, and ſerve it up. 5 


To roaft a Hauxcn' of Venison. 


WHEN you have ſpitted your veniſon, lay 
over it a large ſheet of paper, then a thin com- 
mon paſte with another 7 75 over it, tie it well 
to keep the paſte from falling, if it be a large one 
it will take four hours roaſting 3 When it is 
enough take off the paper and paſte, duſt it well 
with flour, and baſte it with butter; when it is 
a light brown diſh it up with brown gravy in 
your diſh, or currant jelly ſauce, and ſend fome 
in a boat, C 


To broi] BERT STAKES. 


CUT your ſtakes off a rump of beef about 
half an inch thick, let your fire be clear, rub 
your gridiron well with beef ſuet, when it is 
hot, lay them on, let them broil until they be- 
gin to brown, turn them, and when the other 

ſide is brown, lay them on a hot diſh, with a 
\ Alice of butter betwixt every ſtake, — ; 
= | | little 
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little pepper and ſalt over them, let them ſtand 
two or three minutes, then ſlice a ſhalot (as thin 
as poſſible) into a ſpoonful of water, lay on 
your ſtakes again, keep turning them till they 
are enough, put them on your diſh, pour the 
| ſhalot and water amongſt them, and fend them 
...... ᷣ K 


A very good Way to fry BEE STAxEs. 


CUT your ſtakes as for broiling, put them 
into a ſte pan with a good Jump of butter, ſet 
them over a very ſlow fire, keep turning them 
till the butter is become a thick white gravy, 
pour it into a baſon, and put more butter to 

them ; when they are almoſt enough, pour all 
the gravy into your baſon, and put more butter 
into your pan, fry them a light brown over a 
quick fire, take them out of the pan, put them 
in a hot pewter diſh, ſlice a ſhalot among them, 
put a little in your gravy that was drawn from 
them, and pour it hot upon them: I think this 
is the beſt way of dreſſing beef ſtakes. Half a 
pound of butter will dreſs a large diſh. 


Jo dreſs Bxxr STAKES à common Way. 


FR your ſtakes in butter a good brown, 
then put in half a pint of water, an onion ſliced, 
a ſpoonful of walnut catchup, a little caper 
liquor, pepper, and ſalt, cover them cloſe with 
a diſh, and let them ſtew gently ; when they 
are enough, thicken the gravy with flour and 
butter, and ſerve them up, om 


EXPERIENCED = 


"7 brad Murren STAKES. 


CUT your takes half an inch thick, when 
your gridiron 4s hot, rub it with freſh ſuit, lay 
on your. ſtakes, keep turning them as quick as 
poſſible, if you don't take great care the fat that 
drops from the ſtakes will ſmoak them; when 
they are enough, put them into a hot diſh, rub 
them well with butter, flice a ſhalot very thin 
inte a ſpoonful of water, pour it on them with 
a ſpoonful of muſhroom e ad (a, r 
1 Bi BP fe 


To rail Pork. STAKES. 


OBSERVE. the ſame. as 83 the mutton 
ae only. Pork requires more broiling ; when 
they ate enou put in a little good gravy, a 
little lage 29 — very ee Few i, ME. h 

it gives, ee taſte. 


1 Laſh f Burr. 


CUT your beef in very thin "Ry take a 
little of your gravy that run from it, put it into 
a toſſing pan with a tea 3 of lemon pickle, 
a large one of walnut catchup, the ſame of 
browning, ſlice a ſhalot in, gm" put it over the 
fire; when it boils put in your beef, ſhake it 
over the fire till it be quite hot, Ne ravy. is not 
to be thickened, ſlice in a ſmall pickled cucum- 
ber: garniſh with Fraps Marci or fe 


onion S8. — 
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- To. 54% nn d 


c your veniſon i in thin ſlices, put a large 
glaſs of red wine into a toſſing pan, a ſpoonful 
of mufhroom catchup, the ſaine —— browning, 
an onion ſtuck with cloves, and half an anchovy . 
chopped ſmall; when it boils, put in your veni- 
ſon, let it boil three or four minutes, pour it 
into a ſoup diſh, and lay round it currant jelly 
or red cabbage. 


TD 2 Mur ron. 


CUT your mutton in fices, put a pint of 
gravy or broth into a toſſing pan, with one 
ſpoonful of - muſhroom. catchup, and one of 
browning, ſlice in an onion, a little pepper and 
falt, put it over the fire, and thicken it with 
flour and butter; when it boils put in your mut- 
ton, keep ſhaking it till it is OY We: 
Fo it in a * diſh and ſerve it up. 


To baf Vrar. ons 


CUT your nad in thin ES fines, the ſize 
of a half Crown, put them into a ſauce pan, with 
a little gravy and lemon peel cut exceeding fine, 
a tea ſpoonful of lemon pickle, put it over the 
fire, and thicken it with flour and butter; when 
it boils put in your veal, juſt before you diſh it 
up put in a ſpoonful of eee OY Wee round 

22 4 diſh 755 ſerve it 2 


To 
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To warm up Scoren Cor Tors. 


WHEN you have any Scotch collops left, 
put them into a ſtone jar till you want them, 
then put the jar into a pan of boiling water, let 
it ſtand till your collops are quite hot, then pour 
them into a diſh, lay over them a few broiled 

bits of bacon, and they will eat as well as freſh 
ones. IT ANG? 05a; | | 


% 


— 
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To mince VEAL. 


| CUT your veal in ſlices, then cut it in little 

_ ſquare bits, don't chop it, put it into a ſauce 
pan with two or three ſpoonfuls of gravy, a lice 
of lemon, alittle pepper and ſalt, a good lump 

of butter rolled in flour, a tea ſpoonful of lemon 

- pickle, and a large ſpoonful of cream; ke 

| ſhaking it over the fire till it boils, but don't let 

it boil above a minute, if you do it will make 

your veal eat hard: put ſippets round your diſh 

and ſerve it up. 


To haſh a TouRKEyY. 


| TAKE off the legs, cut the thighs in two 
pieces, cut off the pinions and breaſt in pretty 
large pieces, take off the ſkin or it will give the 
gravy a greaſy taſte, put it into a ſtew pan, with 
a pint of gravy, a tea ſpoonful of lemon pickle, 

a ſlice off the end of a lemon, and a little beaten 
mace; boil your turkey ſix or ſeven minutes, (if 
you boil it any longer it will make it hard) then 
FL 88 | TY, | | put 
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put it on your diſh, thicken your gravy with 
flour and butter, mix the yolks of two eggs 
with a ſpoonful of thick cream, put it in your 
gravy, ſhake it over your fire till it is quite hot, 
but don't let it boil, {train it, and pour it over 
your turkey: lay ſippets round, ſerve it up, and 
garniſh with lemon or parſſee. 


„e f + $4 "FFF" JF 
\ % | F | 
a haſh: FowL.s.:. ,. 


Hilda BUT 6 BDE VET , LS ES 
CUT up your fowl as for eating, put it in a 
toſſing pan, with half a pint of gravy, a tea 
ſpoonful of lemon pickle, a little muſhroom 
catchup, a ſlice of lemon, thicken it with flour 
and butter; juſt before you diſh it up put in a 
ſpoonful of good cream: lay ſippets round your 
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To haſb a Woopcock, er PARTRIDGE.,- 
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C your woodcock up as for eating, work 
the entrails very ſine with the back of a ſpoon, 
mix it with a ſpoonful of red wine, the ſame of 
Water, half a ſpoonful of allegar, cut an onion in 
ſlices, and pull it into rings, roll a little butter in 
flour, put them all in your toſſing pan, and 
| ſhake it over the fire till it boils, then put in your 
woodcock, and when it is thoroughly hot, lay 
it in your diſh with ſippets round it, ſtrain the 
. ſauce over the woodcock, and lay on the onion 
in rings; it is a pretty corner diſh for dinner or 
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butter rolled in flour, ſhake them alto ogether 
over a"flow- fire; till your-hare is tho 

Hot, it is a bad caſtor to det any kind er hall 
*boil longer, (it makes the meat to eat hard) 
Send your hare to the table in a deep diſfi, lay 
Appets Sung it, but 5 out the enn feu beide 
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cr op our tick as ee . 5 
* tofling pan, with a ſpoonful of good gravy, 


the eme of red Wine, a little of our onion 
ſauce, or an onion ſlieed exceeding: thin; when 
it has boiled two or three minutes, lay the duck 


in your diſh, poat the gravy over it, it muſt not 


be thickened, you may add a tea ſpoonful of 
n or a N Veet 9 1 7 
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a cr your bare d in inal} pi jevty,: ie: you have 
any of the pudding left, rub it mall, put to it a 

large glaſs of red wine, the ſame quantity of 
Water, half an anchovy chopped ſmall, an onion 


ſtuck witli four cloves, a/quarter of a pound of 
ighly 
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0 U IT off the oathide Wes 1508 0 cut it 8 


a large quantity of water, with plenty of ſalt in 
it; when it is tender, and a fine light green, lay 
it on a ſieve to drain, but a t * if you 
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ters, pick it well, and waſh it clean, boil it in 
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abe feady fone 


do, it will take off the Havour; 4 
very rich melted Putter; or « 
butter,---Greens muſt be boiled | 


&2. « 


pit with cold 
e 


7 0 2 cor v rw. 155 


WAs. ald cloth: Fot cyber r bon je 


of milk and Water, {but de t) till 


it be tender; when you diſh ir up, Tay greens 


under it ; pout over it food. melte "butter, ” and | 


* „ 23683 HW 
fend it up ho ot. 100: 102A. Zi 
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'Ty Kit BroboLt in imiturion of þ Arrak ebe. 5 
TAKE the ſide ſhoots of brocoli, ſtrip off the 
leaves, and with' x penknife take off all the out- 
rind up to the heads, tie them 1 in bunches, od 
it them in falt and water; have ready 4 ul 
oiling water, With a handful of falt in it, bo 
them ten minutes, then lay them. in 1 
and Pour. Over them 91 melted b butter. 
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WASH your ſpi inage well in ſeyeral waters, 5 


put it in a cullander, have ready à large pan of 
boiling water with a handful of ſalt, put it in, 
let it oil two minutes, it Will take off the 
ſtrong eatthy taſte, then put it into a eve, 
. fqueeze it well, put a quarter of a pound of but⸗ 
ter into a toſſing pan, put in your 1 Uh keep 
turning and chopping it with a knife, until it be 
quite dry and green, lay it upon a plate, preſs it 
with another, cut in the "—_ of ſippets or dia- 
L monds, 
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taſte from the common. way. 


llices of white bread, and dip them in the boil- 
ing water, lay the aſparagus on your toaits, 


monds, pour round it very rich melted. butter, 
it will cat exceeding mild, and poi a n 


To boil Akri bern. = 


IF they are young ones, 1 about an inch of 
the ſtalk, put them in a ſtrong ſalt and water for 
an hour or two, then put them in a pan of cold 
water, ſet them over the fire, but don't cover 
them, it will take off their colour ; when youdiſh 
them up, put rich melted butter in ſmall cups 
or pots, like rabbits, put them in the diſh with 
your artichokes, and ſend them up. 


" 1 p 


E. | 4 * 1 1 pF 7 3 0. Re 


To foil AbranaGus, tg 3 nw 


"SCRABE, your Aras tie IRE in (rat 
bunches, boil. them in a large pan of water with 
falt in it; before you diſh-them, up, toaſt ſome 


-- . 


pour on them very rich melted butter, and ſerve 
them up hot. 


\ 


Tod bail Fi RENCH Brans. 


our the as. of your | 1 off, then cut 


| them flant-ways, . 1 ut them in a ſtrong ſalt and | 
t 


Water, as you. do them, let, them ſtand an hour, : | 
Ph them in a large quantity of water with a 
ndful of ſalt in it, they will be a fine green; 


ben you dich them up, pour on them melted 


e 5 and ſend em Ps: 155 . PT 
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7 o botl WixpsoR BEANS. 


BOIL them in __ quantity of 988 

water, boil and chop ſomè parſley, put it in 

ood melted butter ; ſerve them up with bacon- 
in the middle if. you chuſe it. Ry | 


To boil Gr Pr ace.” 


SHELL your peaſo juſt before- 700 want 
them, put them into boiling water, with a lit- 
tle ſalt and a lump of loaf ſugar, when they 
begin to dent in the middle, they are enough, 
ſtrain them in a ſieve, put good lump of but- 
ter into a mug, give your peaſe a ſhake, put 
them on a diſh, and ſend them to the table. 
Poil a ſprig of mint in another water, chop it 


fine, and lay it in lumps round the edge of your 
diſh. 12 


To boil Paxskirs. 

WASH your parſnips very well, boil them 
| fill they are ſoft, then take off the ſkin, beat 
them in a bowl with a little ſalt, put to them a 
little cream and a lump of butter, put them in 
| 2 toſſing pan, and let them boil till they are like 

a light cuſtard pudding, put them on a ra 
and ſend them to the table. 5 1 


1 


R eman 


66 The EXPERIENCED 


CHAP. IV. 
Obſervations on Mavz Disuxs. 5 | 
B. careful the tolling pan is wall tinned, 


quite clean, and not gritty, and put every 
ingredient into your white ſauce, and have it of 
a proper thickneſs, and well boiled, before you 
put in eggs and cream, for they will not add 
much to the thickneſs, nor ſtir them with a 
ſpoon after they are in, nor ſet your pan on the 
fire, for it will gather at the bottom and be in 
lumps, but hold your pan a good height from 
the fire, and keep ſhaking the pan round one 
way, it will keep the ſauce from curdli -and 
be ſure you don't let it boil ; it is the beſt way 
to take up your meat, collops, or haſh, or any 
other kind of diſh you are making with a fiſh 
Alice, and ftrain your ſauce upon it, for it is 
_ almoſt impoſſible to prevent little bits of meat 
from mixing with the ſauce, and by this me- 
thod the ſauce will look clear. 
In the brown made diſhes take ſpecial care no 
fat is on the top of the gravy, but ſkim it clean 
off, and that it be of a fine brown, and taſte of 
no one thing particular; if you uſe any wine put 
it in ſome time before your diſh is ready, to take 
off the rawneſs, for nothing cary give a made 
-diſh a more diſagreeable taſte than raw wine, or 
freſh anchovy : when you ule fried forcemeat 
balls, put them on a ſieve to drain the- fat from 
| them, and neyer let them boil in your ſauce, E. 
Y / WI 
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will give them a greaſy look, and ſoften the balls; 
the beſt way is to put them in after your meat 
is diſhed up. TS ro ee 

You may uſe pickled muſhrooms, artichoke 
bottoms, morels, truffles, and forcemeat balls 
in almoſt every made diſh, and in feveral, you 
may uſe a roll of forcemeat inſtead of balls, as 
in the porcupine breaſt of veal; and where you 
can ule it, it is much handſomer than balls; eſ- 
pecially in a mock turtle, collared or raggooed 
breaſt of . veal, or any large made diſh. 


To dreſs a Mock TurTLE:. : 


TAKE the largeſt calf's head you can get, 
with the ſkin on, put it in ſcalding water, till 


you find the hair will come off, clean it well, 
and waſh it in warm water, and boil it three 
quarters of an hour, then take it out of the 


water and flit it down the face, cut off all the 
meat along with the ſkin as clean from the bone 


as you can, and be careful you don't break the 
ears off, lay it on a flat diſh, and ſtuff. the ears 
with forcemeat, and tie them round with cloths, 


take the eyes out, and pick all the reſt of the 


meat clean from the bones, put it in a toſſing 


pan, with the niceſt and fatteſt part of another 


calf's head, without the ſkin on, boiled as long 


as the above, and three quarts of veal gravy, 
lay the ſkin in the pan on the meat with the fleſh 
ſide up, cover the pan cloſe, and let it ſtew over 


a moderate fire one hour, then put in three 


ſweetbreads fried a light brown, one ounce of 
morels, the ſame of truffles, five artichokes bot- 
ag TRI = toms 
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toms boiled, one anchovy boned and chopped 
' ſmall, a tea ſpoonful of Chyan pepper, a little 
ſalt, half a lemon, three pints of Madeira wine, 
two meat ſpoonfuls of muſhroom catchup, one 
of lemon pickle, half a pint of muſhrooms, 
and let them ſtew ſlowly half an hour longer, 
and thicken it with flour and butter ; have ready 
the yolks of four eggs boiled hard, and the 
brains of both heads boiled, cut the brains the 
ſize of nutmegs, and make a rich forcemeat, 
and ſpread it on the caul of a leg of veal, roll 


it up and boil it in a cloth one hour; when 


boiled, cut it in three parts, the middle largeſt, 


then take up the meat into the diſh, and lay 


the head over it with the ſkin fide up, and put 
the largeſt piece of forcemeat between the ears, 


and make the top of the ears to meet round 


it; (this is called the crown of the turtle,) the 
other ſlices of the forcemeat lay oppoſite to each 

other at the narrow end, and lay a few of the 
_ truffles, morels, brains, muſhrooms, eggs, and 


_ artichoke bottoms upon the face and round it, 


ſtrain the gravy boiling hot upon it, be as quick 
in diſhing it up as poffible, for it ſoon goes cold. 


Mock TURTLE @ ſecond way. 


DRESS the hair of a calf's head as before, 
boi] it half an hour, when boiled cut it in pieces 
half an inch thick, and one inch and a half long, 
put it into a ſtew pan, with two quarts of veal 


gravy, and ſalt to your taſte ; let it ſtew one 


hour, then put in a pint of Madeira wine, half 
| 2 tea ſpoontul of Chyan pepper, truffles and 


morels 
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morels one ounce each, three or four artichoke 
bottoms boiled and cut in quarters ; when the 
meat begins to look clear and the gravy ftrong,- 
put in half a lemon, and thicken it with flour 
and butter, fry a few forcemeat balls, beat four 


yolks of hard boiled eggs in a mortar very fine, 


with a lamp of butter, and make them into 


balls the ſize of pigeons eggs; put the forcemeat 


balls and eggs in after you have diſhed it up. 
N. B. A lump of butter put in the water 

makes the artichoke: bottoms boil white and 

ſooner. | | 


a make a CaLr's HEAD Haſh. : 


CLEAN your calf's head exceeding well, 
and boil it a quarter of an hour; when it is cold 
cut the meat into thin broad ſlices, and put it 
into a toffing pan, with two quarts of gravy ; 


and when it has ſtewed three quarters of an hour, 


add to it one anchovy, a little beaten mace, and 
Chyan to your taſte, two tea ſpoonfuls of lemon 
pickle, two meat ſpoonfuls of walnut catchup, half 
an ounce of truffles and morels, a {lice or two 
of lemon, a bundle of ſweet herbs, and a glaſs 
of white wine, mix a quarter of a pour] of 
butter with flour, and put it in a few minutes 
before the head is enough, take your brains and 
put them into hot water, it will make them ſkin 
ſooner, and beat them fine in a baſon, then add 
to them two eggs, one ſpoonful of flour, a bit of 
lemon peel ſhread fine, chop ſmall a little par- 
fley, thyme, and ſage, beat them very well to- 


gether, ſtrew in a little pepper and falt, then 


„ drop 
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drop them in little cakes into a panful of boil- 
ing hog's-lard, and fry them a light brown, then 
lay them on a fieve to drain; take your-haſh out 
of the pan with a fiſh ſlice, and lay it on your 
diſh, and ſtrain your gravy over it, lay upon it 
a few muſhrooms, forcemeat balls, the yolks of 

four eggs boiled hard, and the brain-cakes ; 
garniſh with lemon and pickles. 

It is proper for a top or ſide diſh. 


To dreſs a CALF's HEAD SURPRIZE. 


DRESS off the hair of a large calf's head 
as directed in the mock turtle, then take a ſharp- 
pointed knife and raiſe off the ſkin, with as 
much of the meat from the bones as you poſſi- 
bly can get, that it may appear like a whole head 
when it is ſtuffed, and be careful you don't cut 
the ſkin in holes, then ſcrape a pound of fat 
bacon, the crumb of two penny loaves, grate 
a ſmall nutmeg, with ſalt, Chyan pepper, and 
ſhread lemon peel to your taſte, the yolks of fix 
eggs well beat, mix all up into a rieh foremeat, 
put a little into the ears, and ſtuff the head with 
the remainder, have ready a deep narrow, pot 
that it will juſt go in, with two quarts of water, 
half a pint of white wine, two ſpoonfuls of 
lemon pickle, the ſame of walnut and muſh-' 
room catchups, one anchovy, a blade or two of 
mace, a bundle of ſweet herbs, a little ſalt and 
-Chyan pepper, lay a coarſe paſte over it to keep 
in the ſteam, and ſet it in a very quick oven 
two hours and a half; when you take it out lay 
your head in a ſoup diſh, {kim the fat clean of 
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the gravy, and ſtrain it through a hair ſieve into 
a toſſing pan, thicken it with a lump of butter 
rolled in flour; when it has boiled a few mi- 
nutes, put in the yolks of fix eggs well beat, 
and mixed with half a pint of cream, but don't 
let it boil, (it will curdle the eggs;) you muſt 
have ready boiled a few forcemeat balls, half an 
ounce of truffles and morels, it would make the 


gravy too dark a colour to ſtew them in it: pour 


your gravy over your head, and garniſh with the 
truffles, morels, forcemeat balls, muſhrooms, 
and barberries, and ſerve it up. This is a 
| handſome top dith at a ſmall expence. | 


To grill a CAr's Heap. 


WASH your calf's head clean, and boil it al- 
moſt enough, then take it up and haſh one half, 
the other half rub over with the yolk of an egg, 

a little pepper and falt, ſtrew over it bread 
crumbs, parſley chopped ſmall, and a little 
grated lemon peel, ſet it before the fire and keep 
baſting it all the time to make the froth riſe; 
when it is a fine light brown, diſh up your haſh, 
and lay the grilled fide upon it. 7; 7 

Blanch your tongue, flit it down the middle, 
and lay it on a ſoup plate; ſkin the brains, boil 
them with a little ſage and parſley ;. chop them 
fine, and mix them with ſome melted butter, 

and a ſpoonful of cream, make them hot, and 

pour them over the tongue, ſerve them up, and 
they are ſauce for the head. : 


E4 — 
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Cs make @ PORCUPINE of « a Bx zs e | 


BONE the Excl and "WY breaſt of veal 
you can get, rub it over with the yolks of two 
eggs, ſpread it on a table, lay over it a little 
bacon cut as thin as poſſible, a handful of arſley 
| ſhread fine, the yolks of five hard boiled eggs, 
chopped ſmall, a little lemon peel cut fine, nut- 
meg, pepper, and ſalt to your taſte, and the 
crumb of a penny loaf ſteeped in cream, roll 
the breaſt cloſe, and ſkewer it up, then cut fat 
bacon and the lean of ham that has been a little 
boiled, or it will turn the veal red, and pickled 
cucumbers about two inches long to anſwer the 
other lardings, and lard it in rows, firſt ham, . 
then bacon, then cucumbers, | till they have 
larded it all over the veal; put it in a deep | 
earthen pot, with a pint of water, and cover it, 
and ſet it in a flow oven two hours; when it 
comes from the oven ſkim the fat off, and raj 
the gravy through a ſieve into a ſtew an, 
in a glaſs of white wine, a little 5 og pic 
and caper liquor, a ſpoonful of muſhroom PIE 
up, thicken it with a little butter rolled in flour, 
lay your porcupine on the diſh, and pour it hot 
upon it, cut a roll of forcemeat in four ſlices, 
lay one at each end and the other on the fides; _ 
have ready your ſweetbreads cut in flices and 
fried, lay them round it with a few muſhrooms. 
It is a grand bottom diſh when one is not 9 
| be had, | 
N. B. Make the forcemeat of a few pat : 
Si Ge. the TR of a "ny loaf, Grad a * 


1 
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of beef ſuet ſhread fine, and the yolks of four © 


eggs, mix them well together with nutmeg, 
Chyan pepper, and ſalt to your palate, ſpread it 
on a veal caul, and roll it up cloſe like a collared 
eel, bind it ina cloth, and boil it one hour. 


To raggove @ BREAST of VEAL, 


HALF roaft a breaſt of veal, then bone it, 
and put it in a tofling pan, with a quart of 
veal gravy, one ounce of morels, the ſame of 
truffles, ſtew it till tender, and juſt before you 
thicken the gravy, put in a few oyſters, pickled 


muſhrooms, and pickled cucumbers, cut in- 
ſmall ſquare pieces the yolks of four eggs boiled 
hard, cut your ſweetbread in ſlices, and fry it a 
light brown, diſh up your veal, and pour the 
_ gravy hot over it, lay your ſweetbread round, 
morels, truffles, and eggs upon it: garniſh with 
pickled barberries ; this is proper for either top 
or fide for dinner, or bottom for ſupper, - 


To collar a BREAST of VEAL, 


TAKE the fineſt breaſt of Veal, bone it, and 
rub it over with the yolks of two eggs, and ſtrew 
over it ſome crumbs of bread, a little grated 
lemon, a little pepper and ſalt, a handful of 
chopped' parſley, roll it up tight, and bind it 
hard with twine, wrap it in a cloth, and boil it 
one hour and a half, then take it up to cool, 
when a little cold take off the cloth, and 5 2 | 
| off the twine carefully, leaſt you open the veal, 
Fut it in five ſlices, lay them on a diſh wen the 
—: nn 


; 


„ The EXPERIENCED 
| {weetbread boiled and cut in thin ſlices and laid 
round them, with ten or twelve forcemeat balls; 


ur over your White ſauce, and garniſh with 
arberries, or green pickles. e | 


The white ſauce. muſt be made thus :—Take 
a pint of good veal gravy, put to It a ſpoonful 
of lemon pickle, half an anchovy, a tea ſpoon- 
ful of muſhroom powder, or a few pickled muſh- 
rooms, give it a gentle boil, then put in half a 
pint of cream, the yolks of two eggs beat fine, 
| ſhake it over the fire after the eggs and cream is 
in, but don't let it boil, it will curdle the cream; 
it is proper for a top neon at Mw or a fide diſh 

for dinners 


A boiled Bezasr of var. 


$KE WER your breaſt of veal, that it will 
lie flat in the diſh, boil it one hour, if a large 
one an hour and a quarter ;) make a white ſauce 
as before-mentioned. for the collared one, pour 
it over, and garniſh. it with pickles. 


% 7 


A Nzeck of VEAL urirs. 


cur. a nes of Veal into coders; fry that 4 
fine brown, then put them in a toſſing pan, and 
ſtew them till tender in a quart of good gravy, 
then add one ſpoonful of browning, the ſame 
of catchup, ſome fried forcemeat balls, a few 
truffles, morels, and pickled muſhrooms, a lit- 
tle falt, and Chyan pepper, thicken your 8 
with flour and butter, let it boil a few e | 


/ | OS lay 


ENGLISH HOUSE-KEEPER. 75 
Jay your cutlets in the diſh, with the top of the 


ribs in the middle, pour your fauce over them, 


lay your balls, morels, truffles, and muſhrooms 
over the cultlets, and ſend it up. g 


4 Nick. of VEAL a-la-royal. 


CUT off the ſcrag-end and part of the chine 
bone to make it lie flat in the diſh, then chop a 
few muſhrooms, ſhalots, a little parſley, and 
thyme, all very fine, with pepper and ſalt, cut 
middle-fized lards of | bacon, and roll them in 
the herbs, &c. and lard the lean part of the neck, 
put it in a ſtew pan with ſome lean bacon or 
ſhank of ham, and the chine-bone and ſcrag cut 
in pieces, with three or four carrots, onions, a 
head of cellery, and a little beaten mace, pour 
in as much water as will cover the pan very cloſe, - 
and let it ſtew ſlowly for two or three hours, till 
tender, then ſtrain half a pint of the liquor out 
of the pan through a fine fieve, ſet it over a ſtove, 
and let it boil, keep ſtirring it till it is dry at the 
bottom, and of a good brown; be ſure you don't 
let it burn, then add more of the liquor ſtrained 
free from fat, and keep ſtirring it till it becomes 
a fine thick brown glaze, then take the veal out 
of the ſtew pan, and wipe it clean, and put the 
larded ſide down upon, the glaze, ſet it over a 
gentle fire five or ſix minutes to take the glaze, 
then lay it in the diſh with the glazed fide up, 
and. put into the ſame ſtew pan as much flour as 
will lie on a fix-pence, ſtir it about well, and 
add ſome of the braize liquor, (if any left) let 
it boil till it is of a proper thickneſs, ſtrain 5 

| | . an 
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and pour it into the bottom of the diſh, ſqueeze 
in alittle juice of lemon, and ſerve it up. 


Bed VaaL:: 


CUT the bone nicely out of a fillet, make a 
forcemeat of the crumbs of a penny loaf, half a 
pound of fat bacon fcraped, a little lemon peel, 
or lemon thyme, parſley, two or three ſprigs of 
ſweet marjoram, one anchovy, chop them all 
very well, grate a little nutmeg, Chyan pep- 
per, and ſalt to your palate, mix all up together 


with egg and a little cream, and fill up the place 


where the bone came out with the forcemeat, 
then cut the fillet acroſs, in cuts about one inch 


from another all round the fillet, fill one nick 


with forcemeat, a ſecond with boiled ſpinage, 
that is boiled and well ſqueezed, a third with 
bread crumbs, chopped oyſters, and beef mar- 
row, then forcemeat, and fill them up as above 
all round the fillet, wrap the caul cloſe round it, 
and put it in a deep pot with a pint of water, 
make a coarſe paſte to lay over it, to keep the 
oven from giving it a fiery taſte; when it comes 
out of the oven, ſkim off the fat, and put the 
gravy in a ſtew pan, with a ſpoonful of lemon 
pickle, and another of muſhroom catchup, two 
of browning, half an ounce of morels and truf- 
fles, five boiled artichoke. bottoms cut in quar- 
ters, thicken the ſauce with flour and butter, 
give it a gentle boil, and pour it upon the veal 
TEE 5p 9h 57 in ot ren 3 


. To 
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To mate a F Are AUnο of VEAL. 


CI ſtakes half an inch thick, and fix inches 
long, out of the thick part of a leg of veal, 
lard them with ſmall cardoons, and duſt them 
with flour, put them before the fire to broil a 
fine brown, then put them into a large toſſing 
pan with a quart of good gravy, and let it ſtew 
half an hour, then put in two tea ſpoonfuls of 
lemon pickle, a meat ſpoonful of walnut catch- 


up, the ſame of browning, a ſlice of lemon, a 


little anchovy, and chyan, a few morels and 
truffles; when your frycandos is tender, take 


them up, and thicken your gravy with flour and 


butter, ſtrain it, place your frycandos in the 
diſh, pour your gravy on them: garniſh with 
lemon and barberries. You may lay round them 
Forcemeat balls fried, or forcemeat rolled in 
veal caul, and yolks of eggs boiled hard, _ 


To make Vear Orives. 


CUT the thick part of a leg of veal in thin 
ſlices, flatten them with the broad fide of a 
cleaver, rub them over with the yolk of an eggs 
lay over every piece a very thin lice of bacon, 
{trew over them a few bread crumbs, a little 
lemon peel, and parſley chopped ſmall, pepper, 
and falt, and nutmeg, roll them up cloſe and 
ſkewer them tight, then rub them with the yolk 
of eggs, and roll them in bread crumbs and 
parſley chopped ſmall, put them into a tin drip- 
ping pan to bake or fry them; then take a ger 

O 
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of good gravy, add to it a ſpoonful of lemòm 
pickle, the ſame of walnut catchup, and one of 

5 browning, a little anchovy, and Chyan pepper, 
thicken it with flour and butter, ferve them up 

with forcemeat balls, and ſtrain the gravy hot 

upon them: garniſh with pickles, and ſtrew 
over them a few pickled muſhrooms.---You 

ay dreſs veal cutlets the ſame way, but not roll 


— 


To dreſs Scoren Col Lors white. 


CUT them off the thick part of a leg of veal, 
the ſize and thickneſs of a crown piece, put a 
lump of butter into a toſſing pan, and ſet it over 

a ſlow fire, or it will diſcolour your collops, be- 
fore the pan is hot lay the collops in, and keep 
turning them over till you ſee the butter is turned 
to thick white gravy; put your collops and 
gravy into a pot, and ſet them upon the hearth 

to keep warm, put cold butter again into your 

pan every time you fill it, and fry them as above, 

and ſo continue till you have finiſhed ; when you 
have fryed them, pour-the gravy from them into 
your pan, with a tea ſpoonful of lemon pickle, 
muſhroom catchup, caper liquor, beaten mace, 
Chyan pepper, and ſalt, thicken with flour and 
butter, when it has boiled five minutes, put in 
the yolks of two eggs well beat and mixed, with 
a tea cup full of rich cream; keep thaking your 
pan over the fire till your gravy looks of a fine 
thickneſs, then put in your collops and ſhake 
them, when they are quite hot, put them on 
your diſh with forcemeat balls, ſtrew over them 


ENGLISH HOUSE-KEEPER 7% 


| pickled muſhrooms : garniſh with barberries, 
| and kidney-beans. „ rm 


To dreſe Scorch Col Tors brown, 


cur your collops the ſame way as the white 
ones, but brown your butter before you lay in 
your collops, fry them over a quick fire, ſnake 
and turn them, and keep them on a fine froth ; 
when they are a light brown, put them into a 
pot, and fry them as the white ones; when you 
have fried them all brown, pour all the gravy 
from them into a clean toſſing pan, with half a 
pint of gravy, made of the bone and bits you 
cut the collops off, two tea ſpoonfuls of lemon 
pickle, a large one of catchup, the fame of 
browning, half an ounce of morels, half a le- 
mon, a little anchovy, chyan, and falt to your 


| taſte, thicken it with flour and butter, let: a8 - > 


| boil five or fix minutes, then put in your col- 

' lops, and ſhake them over the fire, if they boil 
it will make them hard; when they have ſim- 
mered a lite. take them out with an egg ſpoon, 
and lay them on your diſh, ſtrain your gravy 
and pour it hot on them, lay over them force- 
meat balls, and little ſlices of bacon - curled” 
round a ſkewer and boiled, throw a few muſh- 
rooms oyer: garniſh with lemon and Barn 5 
and ſerve them up. 


Jo d tb Scoren COLLOPS. Fm May. 5 
TAKE a leg of veal, and cut your li 


pretty thick, five or fix inches long and three 
ALAS. rt ne. inches 
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inches broad, rub them over with the yolk of 
an egg, put pepper and ſalt, and grate a little 
nutmeg on them, and a little ſhread parſley, lay 
them on an earthen diſh, and ſet them before 
the fire, baſte them with butter, and let them 
be a fine brown, then turn them on the other 
fide, and rub them as above, baſte and brown it 
the ſame way; when they are thorougly enough, 
make a dd brown gravy with truffles and mo- 
rels, diſh up your collops, lay truffles and mo- 
rels, and the yolks of hard boiled eggs over 
them: garniſh with criſp parſley and lemon. 


SwEET=BREADS, 'a-la-daub. 


TAKE three of the largeſt and fineſt ſweet- 
breads you can get, put them in a ſauce pan of 
boiling water for five minutes, then take them 
out, and when they are cold, lard them with a 
row down the middle, with very little pieces of 
bacon, then a row on each, fide with lemon peel 
cut the ſize of wheat ſtraw, then a row on each 
| fide of pickled cucumbers, cut very fine, put 
them in a toſſing pan, with good veal gravy, a 
little juice of lemon, a ſpoonful of browning, 
ſtew them gently a quarter of an hour; a little. 
before they are ready thicken them with flour 
and butter, diſh them up and pour the gravy 
over, lay round them bunches of boiled cellery 
or oyſter patties: garniſh with ſtewed ſpinage, 
green coloured parſley, ſtick a bunch of barber- 
ries in the middle of each ſweet-bread. ———lt 
is a pretty corner diſh for either dinner or fup- - 


5 Per. | 


WW, 
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Forced 


ENGLISH HOUSE-KEEPER. 81 
Forced SwWEET-BR EADS. 


PUT three ſweet-breads in boiling water five 
minutes, beat the yolk of an egg a little, and 
rub it over them with a feather, ſtrew on bread 
crumbs, lemon. peel, and parſley ſhread very fine, 
nutmeg, falt, and pepper to your palate, ſet 
them before the fire to brown, and add to them 
a little veal gravy, put a little muſhroom: pow- 
der, caper liquor, or juice of lemon and brown- 
ing, thicken it with flour and butter, boil it a 
little, and pour it in your diſh, lay in your 
ſweet-breads, and lay over them lemon peel in 
rings, cut like ſtraws : garniſh with pickles. 


Jo fricaſey SweET-BREADS brown. 


SCALD three ſweet-breads, when cold cut 
them in ſlices the thickneſs of a crown piece, dip 
them in batter, and fry them in freſh hutter a 
nice brown, make a gravy for them as the laſt, 
ſtew your ſweet-breads ſlowly in the gravy eight 
or ten minutes, lay them on your diſh, and pour 
_ gravy over them : garniſh with lemon or bar- 

erries. ©. 


To fricaſey SWEET-BREADS white. 


SCALD and ſlice the ſweet-breads as before, 
put them in a toſſing pan with a pint of veal 
gravy, a ſpoonful of white wine, the ſame of 
muſhroom catchup, a little beaten mace, ſtew 
them a quarter of an hour, thicken your gravy 

© y F with 
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with flour and butter, a little before they are 
enough ; when you are going to diſh them up, 
mix the yolk of an egg with a tea cupful of thick 
cream, and a little grated nutmeg, put it into 
— 1 toſſing pan, and ſhake it well over the fire, 
but don't let it boil, lay your ſweet-breads on 
your diſh, and pour your ſauce over them: gar- 
niſh with pickled red beet-root and kidney- 
beans. 
To raggoo SWEET-BREADS. 
RUB them over with the yolk of an egg, 
ſtrew over them bread crumbs and parſley, thyme 
and ſweet marjoram ſhread ſmall, and pepper 
and ſalt, make a roll of forcemeat like a ſweet- 
bread, and put it in a veal caul, and roaſt them 
in a Dutch oven, take ſome brown gravy, and 
put to it a little lemon pickle, muſhroom catch- 
up, and the end of a lemon, boil the gravy, and 
When the ſwcet-breads are enough, lay them in 
a diſh, with the forcemeat in the middle, take 
the end of the lemon out, and pour the gravy 
in the diſh and ſerve them up. 


TAKE a fillet of a cow calf, ſtuff it well 

under the elder, at the bone, and quite through 

; to the ſhank, put it in the oven with a pint of 
| water under it, till it is a fine brown, then put 
it in a ſtew-pan with three pints of gravy, ſtew 
it tender, put in a few morels, . truffles, a tea 
ſpoonful of lemon pickle, a large one of brown- 
ing, and oneof catchup, and a little Chyan pep- 

LOO _ per, 
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per, thicken with a Jump of butter rolled in 
flour, diſh up your veal, ſtrain your gravy over, 


lay round forcemeat balls: _ with pickles 
and lemon. 


To ragoo a FILLET of VEAL. 


LARD your fillet and half roaſt it, was put 
at in a tofiing pan, with two quarts of good 
gravy, cover it cloſe and let it ſtew till tender, 
then add one ſpoonful of white wine, one of 
browning, one of catchup, a tea ſpoonful of 
lemon pickle, a little caper liquor, half an ounce 
of morels, thicken with flour and butter, lay 
round it a few yolks of eggs. 


A good way to areſs a MIDCALP. 


TAKE a calf's heart, ſtuff it with good 
forcemeat, and ſend it to the oven in an earthen 
diſh with a little water under it, lay butter over 
it, and dredge it with flour, boil half the liver 
and all the lights together half an hour, then 
chop them ſmall, and put them in a toſſing pan 
with a pint of gravy, one ſpoonful of lemon 
pickle, and one of catchup, ſqueeze in half a le- 
mon, pepper, and falt, thicken with a good piece 
of butter rolled in flour, when you diſh it up, 
pour the minced meat in the bottom, and have 
ready fryed a fine brown, the other half of the 
liver cut in thin ſlices, and little bits of bacon, 
{ct the heart in the middle, and lay the liver and 
bacon over the minced meat, and ſerve it up. 


F 2 | To 
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To diſguiſe a LEG of VEAL. 


LARD the top ſide of a leg of veal in rows 
with bacon, and ſtuff it well with forcemeat 
made of oyſters, then put it into a large ſauce- 
pan with as much water as will cover % put on 
a cloſe lid to keep in the ſteam, ſtew it 


the gravy in the pan to a quart, ſkim off the fat, 
and add half a lemon, a ſpoonful of muſhroom 
catchup, a little lemon pickle, the crumbs of 
half a penny loaf grated exceeding fine, boil it 
in your gravy till it looks thick, then add half 
a pint of oyſters, if not thick enough, roll a 
lump of butter in flour and put it in, with half 
a pint of good cream, and the yolks of three 
eggs, ſhake your ſauce over the fire, but don't 
let it boil after the eggs are in leſt it curdle; put 
your vealin a deep diſh, and pour the ſauce over 
it: garniſh with criſped parſley and fried oyſters. 
Alt is an excellent diſh for the top of a large 
table. | | 


Harrico of a Neck of MuTToON. 


CUT the beſt end of a neck of mutton into 
chops, in ſingle ribs, flatten them and fry them 
a light brown, then put them into a large ſauce- 
pan with two quarts of water, a large carrot cut 
in flices, cut at the edges like wheels; when 
they have ſtewed a quarter of an hour, put in 
two turnips cut in ſquare dices, the white part 
of a head of cellery, a few heads of aſparagus, 

TH | two 


it gently 
till quite tender, then take it up, and boil down, 


ENGLISH HOUSE-KEEPER. 8; 
two cabbage lettices fried, and chyan to your 
| taſte, boil them all together till they are tender, 
the gravy is not to be thickened; put it into a 
tureen, or ſoup dith. It is proper for a top diſh. 


Jo dreſi a Neck of Mur TON fo eat like VENISON. 


CUT a large neck, before the ſhoulder is 
taken off, broader than uſual, and the flap of 
the ſhoulder with it, to make it look handſomer; 
ſtick your neck all over in. little holes with a 


ſharp penknife, and pour a bottle of red wine 


upon it, and let it lie in the wine four or five 
days, turn and rub it three or four times a day, 
then take it out and hang it up for three days in 
the open air out of the ſun, and dry it often 
with a cloth to keep it from muſting; when you 
roaſt it, baſte it with the wine it was ſteeped in 
if any left, if not, freſh wine, put white paper 
three or four folds to keep in the fat, roaſt it 
thoroughly, and then take off the ſkin, and froth 
it nicely, and ſerve it up. . 


Tomabe FRE NH STEAK80faNEcK of MUTTON. 


LET your mutton be very good and large, 
and cut off moſt part of the fat of the neck, and 
then cut the ſteaks two inches thick, make a 
large hole through the middle of the fleſhy part 
of every ſteak with a penknife, and ſtuff it with 
forcemeat made of bread crumbs, beef ſuet, a, 
little nutmeg, - pepper and falt, mixed up with 
the yolk of an egg; when they are ſtuffed, wrap 
them in writing paper, and put them in a Dutch 

| 3 | oven, 
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oven, ſet them before the fire to broil, they will 


take near an hour, put a little brown gravy on 
your diſh, and ſerve them up in the papers. 


A SHOULDER of MuTToON ſurprized. 


HALF boil a ſhoulder, then put it in a toſ- 
fing pan with two quarts of good gravy, four 
ounces of rice, a tea ſpoonful of muſhroom 
powder, a little beaten mace, and ſtew it one 
Four, or till the rice is enough, then take up 

our mutton and keep it hot, put to the rice 
half a pint of good cream, and a lump of butter 

rolied in flour, ſhake it well and boil it a few 

minutes, lay your mutton on the diſh and pour 

| It over: garniſh with barberries or pickles, and 


ſend it up. 


To dreſt a SHOULDER of Mur ro, called HEN 


and CHICKENS. 


HALF roaſt a ſhoulder, then take it up, and 
cut off the blade at the firſt joint, and both the 
flaps to make the blade round, ſcore the blade 
round in diamonds, throw a little pepper and 
ſalt over it, and ſet it in a tin oven to broil, cut 
the flaps and the mcat off the ſhank in thin ſlices 
into the gravy that runs out of the mutton, and 
put a little good gravy to it, with two ſpoonful 

of walnut catchup, one of browning, a little 
chyan pepper, and one or two ſhalots, when 

your meat is tender, thicken it with flour and 

butter, put your meat in the diſh with the gravy, 

and lay the blade on the top, broiledadark brown: 

garniſh with green pickles, and ſerve it up. = 
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To boll a SHOULDER of MUTTON with Onton 
| SAUCE, 


PUT TRE ſhoulder in when the water is cold, 
when enough, ſmother it with onion ſauce, made 
the ſame as for boiled ducks, You may dreſs a 
ſhoulder of W the ſame way. 


Abe o/MorTonandCLLEBY Saver. 


BOIL it as before till it is quite enough, pour 
over it cellery ſauce, and ſend it to the table, — 
N. B. The ſauce. Waſh and clean ten heads of 
cellery, cut off the green tops, and take off the 
outſide ſtalks, cut them into thin bits, and boil 
it in gravy till it is tender, thicken it with flour 
and butter, and pour it over your mutton.—A 
ſhoulder of veal roaſted with this ſauce is very 
good, 


MuTToN kebobed. - 


CT a loin of mutton in four pieces, take 

9 the ſkin, and rub them with the yolk of an 

, ſtrew over them a few bread crumbs and 

a 1 ſhread parſley, turn them round and ſpit 

them, roaſt them and keep baſting all the while 

with freſh butter, to make the froth riſe; when 

they are enough, put a little brown gravy, under, 
and ſerve them up: garniſh. with picklcs, 


= 
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To grill a BREAST of MuTToN. 


SCORE a breaſt of mutton in diamonds, and 
rub it over with the yolk of an egg, then ſtrew 
on a few bread crumbs and ſhread parſley, put it 


in a Dutch oven to broil, baſte it with freſh but- 
ter, pour in the diſh good caper ſauce, and ſerve 


it up. 1 0 5 
Sylit LRG Mur Tro and Ox LON Sauce: 


SPLIT the leg from the ſhank to the end, 
ſtick a ſkewer in to keep the neck open, baſte it 
with red wine till it is half roaſted, then take the 
wine out of the dripping pan, and put to it one 
anchovy, ſet it over the fire till the anchovy is 
diſſolved, rub the yolk of a hard egg in a little 
cold butter, mix it with the wine, and put it in 


your ſauce boat, pour good onion ſauce over the 


leg when it is roaſted, and ſerve it up. 
To force a LtG of Mur rox. 


RAISE the ſkin and take out the lean part of 
the mutton, chop it exceeding fine, with one 
anchovy, ſhread a bundle of ſweet herbs, grate 
a penny loaf, half a lemon, nutmeg, pepper, 
and falt to your taſte, make them into a force- 


meat, with three eggs and a large glaſs of red 


wine, fill up the {kin with the forcemeat, but 
leave the bone and ſhank in their place, .and it 
will appear like a- whole leg, lay it on an earthen 
diſh with a pint of red wine under it, and ſend 

| 1 it 
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it to the oven; it will take two hours and a half; 
when it comes out take off all the fat, ſtrain the 
gravy over the mutton, lay round it hard yolks of 
eggs, and pickled muſhrooms: garniſh with 
pickles, and ſerve it up. WS 25 


To dreſs SHEEPS RUMPS and KIDNEYS. 


BOIL fix ſheeps rumps in veal gravy, then 
lard your kidneys with bacon, and ſet them be- 
fore the fire in a tin oven; when the rumps are 
tender, rub them over with the yolk of an egg, 
a little chyan and grated nutmeg, ſkim the fat off 
the gravy, put it in a clean toſſing pan, with 
three ounces of boiled rice, a ſpoonful of good 
cream, a little muſhroom powder or catchup, 
thicken it with flour and butter, and give it a 
gentle boil, fry your rumps a light brown; when 
you diſh them up, lay them round on your rice, 
ſo that the ſmall ends meet in the middly, and lay 
a kidney between every rump : garniſh with red 
cabbage or barberries, and ſerve it up. - It is a 
pretty fide or corner diſh, | 8 


To dreſs a LEG of Mur rox to eat like Veniſon. 


GET the largeſt and fateſt leg of mutton you 
can get, cut out like a hanch of veniſon, as ſoon 
as it is killed, whilſt it is warm, it will eat the 
tenderer, take out the bloody vein, ſtick it in 
ſeveral places in the under fide with a ſharp- _ 
pointed knife, pour over it a bottle of red wine, 
turn it-in the wine four or five times a: day for 
five days, then dry it exceeding well with a clean 

LE „ 
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cloth, hang it up in the air with the thick end 
uppermoſt for five days, dry it night and morn- 


ing to keep it from being damp, or growing 

muſty ;- when you roaſt it, cover it with paper 
and paſte as you do veniſon; ſerve it up with 
veniſon ſauce.—It will take four hours roaſting. 


A BasqQue of MvuTToN. 


TAKE the caul of a leg of veal, lay it in a | 


copper diſh the ſize of a ſmall punch bowl, take 


the lean of a leg of mutton that has been kept a 


week, chop it exceeding ſmall, take half its 
weight in beef marrow, the crumbs of a penny 


loaf, the yolks of four eggs, two anchovies, - 


half a pint of red wine, the rind of half alemon 
_ grated, mix it like fauſage-meat, and lay it in 


your caul in the inſide of your diſh, cloſe up the 


caul, and bake it in a quick oven; when it comes 


out lay your diſh upfide-down, and turn the 


whole out, pour over it brown gravy, and ſend 
it up with veniſon ſauce in a boat: garniſh with 


pickle. 


 OxrorD Jon. 


TAKE a ſtale leg of mutton, cut it in as thin 


collops as you poſſibly can, take out all the fat 


finews, ſeaſon them with mace, pepper, and 


falt, ſtrew among them a little ſhread parſley, 


thyme, and two or three ſhalots, put a good 


lamp of butter into a ſtew pan; when it is hot 
put in all your collops, keep ſtirring them with 
à wooden ſpoon till they are three parts done, 


then 
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then add half a pint of gravy, a little juice of 
lemon, thicken it a little with flour and butter, 
let them ſimmer four or five minutes and they 
will be quite enough, if you let them boil, or 
have them ready before you want them they will 

grow hard; ſerve them up hot, with fried bread 
cut in dices, over and round them. 


To boil a LRG of Lams and Lon fried. 
CUT your leg from the loin, boil the leg 


three quarters of an hour, cut the loin in hand- 
ſome ſteaks, beat them with a cleaver, and fry 
them a good brown, then ſtew them a little in 
ſtrong gravy, put your leg on the diſh, and lay 
your ſteaks round it, pour on your gravy, lay 
round lumps of ſtewed ſpinage, and criſped par- 
ſley on every ſteak, ſend it to the table with _ 
gooſeberry ſauce in a boat. | 


To force a QUARTER of LAMB. 


| TA KE a hind quarter, and cut off the ſhank, 
raiſe the thick part of the fleſh from the bone 
with a knife, ſtuff.«the place with white force- 
meat, and ſtuff it under the kidney, half roaſt 
it, then put it in a toſſing pan with a quart of 
mutton gravy, cover it cloſe up, and let it ſtew: 
gently; when it is enough take it up and lay it 


on your diſh, ſkim the fat off the gravy, and ſtrain - 


it, then put in a glaſs of Madeira wine, one 
ſpoonful of walnut catchup, two of browning, 
half a lemon, a little Chyan, half a pint of oy- 
ſters, -thicken it with a little butter rolled in 

flour, 


92 The EXPERIENCED 


flour, pour your gravy. hot on your lamb and 


ſerve it up. 
To dreſs a LaMB's HEAD and PURTENANCE. 


SKIN the head and ſplit it, take the black 
part out of the eyes, then waſh and clean it 
exceeding well, lay it in warm water till it looks 
white, waſh and clean the purtenance, take off 
the gall, and lay them in water, boil it half an 
hour, then mince your heart, liver, and lights 
very ſmall, put the mince- meat in a toſſing pan 
with a quart of mutton gravy, a little catchup, 


pepper, and ſalt, half a lemon, thicken it with 


flour and butter, a ſpoonful of good cream, and 
juſt boil it up; when your head is boiled, rub it 
over with the yolk of an egg, ſtrew over it bread 
crumbs, a little ſhread parſley, pepper, and ſalt, 


baſte it well with butter, and brown it before the 


fire, or with a ſalamander, put the purtenance 
on your diſh, and lay the head over it : garniſh 
with lemon or pickle, and ſerve it up. 


0 4 


To fricaſey LAMB STONEs. 


SKIN fix lamb ſtones, or what quantity you 
pleaſe, dip them 'in batter, and fry them in 
hog's-lard a nice brown, have ready a little veal 
gravy, thicken it with, flour and butter, put in 


a tea ſpoonful of lemon pickle, a little muſh» 


room catchup, a ſlice of lemon, a little grated 
nutmeg, beat the yolk of an egg, and mix it 


with two ſpoonfuls of thick cream, put in your 


White 


gravy, keep ſhaking it over the fire till it looks 


— 4 — Cre em ++ © i 


PPV . food. OY PO. 


ENGLISH HOUSE-KEEPER. 93 


white and thick, then put in the lamb ſtones, 
and give them a ſhake; when they are hot, diſh 
them up, and lay round them boiled forcemeat 
balls. | 4:01 


To roaſt Pic in imitation of LAMB. 


LET your pig be a month or five weeks old, 
divide it down the middle, take off the ſhoulder, 
and leave the reſt to the hind part, then take the 
{kin off, draw ſprigs of parſley all over the out- 
fide, which muſt be done by running a ſkewer 
or larding pin, and ſticking the ſtalk of the par- 
ley in it; ſpit it and roaſt it before a quick fire, 
dredge it and baſte it well with freſh butter, roaſt 
it a fine brown, and ſend it up with a froth on 
it: garniſh with green parſley, it will eat and 
look like fat lamb. It is eat with ſallad. 


To barbicue a P16. 


DRESS a pig of ten weeks old as if it were 
to be roaſted, make a forcemeat of two ancho- 
vies, fix ſage leaves, and the liver of the pig, 
all chopped very ſmall, then put- them into a 
marble mortar, with the crumbs of half a penny 
loaf, four ounces of butter, half a tea ſpoonful 
of Chyan pepper, and half a pint of red wine, 
beat them all together to a paſte, put it in your 
pig's belly and ſew it up, lay your pig down at a 
good diſtance before a large briſk fire, ſinge it 
well, put in your dripping pan three bottles of 
red wine, baſte it with the wine all the time it is 
roaſting, when it is half roaſted, put under your 
) | | Pls 
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pig two penny loaves, if you have not wine 
enough put in more, when your pig is near 


enough, take the loaves and ſauce out of your 


dripping pan, put to the ſauce one ancho 
chopped ſmall, a bundle of ſweet herbs, and half 
a lemon, boil it a few minutes, then draw your 
pig, put a ſmall lemon or apple in the pig's 
mouth, and a loaf on each fide, ſtrain your 
ſauce and pour it on them boiling hot, lay bar- 
berries and ſlices of lemon round it, and ſend it 
up whole to the table. It is a grand bottom 
diſh. It will take four hours roaſting. 


To barbicue a LEG of PoRK. 


LAY down your leg to a good fire, put into 
the dripping pan two bottles of red wine, haſte 


your pork with it all the time it is roaſting, when 


it is enough, take up what is left in the pan, put 
to it two anchovies, the yolks of three eggs boiled 
hard and pounded fine, with a quarter of a pound 
of butter, add half a lemon, a bunch of ſweet 


herbs, a tea ſpoonful of lemon pickle, a ſpoon- 


ful of catchup, and one of torragon vinegar, or 
a little torragon ſhread ſmall, boil them a few 
minutes, then draw your pork, and cut the ſkin 
down from the bottom of the ſhank in rows an 
inch broad, raiſe every other row and roll it to 
the ſhank, (train your ſauce and pour it on boiling 


hot, lay oyſter patties all round your pork, and 


ſprigs of green parſley. 
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fp To fluff a Cris of Pokk. 


TAKE a chine that has been hung about a 
month, boil it half an hour, then take it up and 
make holes in it all over the lean part, one inch 
from another, ſtuff them and betwixt the joints 
with ſhread parſley, rub it all over with the yolk 
of eggs, ſtrew over it bread crumbs, baſte it, 
and ſet it in a Dutch oven, when it is enough, 
lay round it boiled brocoli, or ſtewed ſpinage: 
garniſh with parſley. - 


To roaſt a HAM, or a GAMMON of Bacon. 


HALF boil your ham or gammon, then take 
off the ſkin, dredge it with oat meal ſifted very 
fine, baſte it with freſh butter, it will make a 
ſtronger froth than either flour or bread crumbs, 
then roaſt it, when it is enough, diſh it up and 
pour brown, gravy on your dith: garniſh with 
green parſley and ſend it to the table. . 


To force the infide of a SURLOIN of BEEF. 


SPIT your ſurloin, then cut off from the in- 
ſide all the ſæin and fat together, and then take 
off all the fleſh to the bones, chop the meat very 
fine, with a little beaten mace, two or three 
ſhallots, one anchovy, half a pint of red wine, 
a little pepper and ſalt, and put it on the bones 
again, lay your fat and ſkin on again, and ſkewer 
it cloſe and paper it well, when roaſted take off 
the fat, and diſh up the ſurloin, pour over it a 

„ ſauce 


96 The EXPERIENCED 


ſauce made of a little red wine, a ſhallot, one 


| anchovy, two or three ſlices of horſe-radiſh, and 
ſerve it up. 


To few a Rouy of Bree. 
HALF roaſt your beef, then put it in a Jargs 


ſauce pan or caldron, with two quarts of water, 
and one of red wine, two or three blades of mace, 


a ſhallot, one ſpoonful of lemon pickle, two of 


walnut catchup, the ſame of browning, Chyan 


pepper and ſalt to your taſte, let it ſtew over a 
gentle fire cloſe covered for two hours, then 
take up your beef,and lay it on a deep dith, ſkim 
off the fat, and ſtrain the gravy, and put in one 
ounce of morel, and half a pint of muſhrooms, 
thicken your gravy and pour it over your beef, 
lay round it forcemeat balls: garniſh with horſe- 
radiſh, and _— it up. 


4 FRICANDO of BEEF. 
CUT a few * of beef five or ſix * 


long, and half an inch thick, lard it with bacon, 


dredge it well with flour, and ſet it before a briſk 
fire to brown, then put it in a tofling pan, with a 
quart of gravy, a few morels and tenſes, half 
a lemon, and ſtew them half an hour, then add 


one ſpoonful of catchup, the ſame of browning, 


and a little Chyan, thicken your ſauce and pour 


iñt over your fricando, lay round them forcemeat 


balls, and the Pu of hard eggs. 
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To a-la-mode BEEF... Ts 1 
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i 44 einne 
TAKE the bone out of a rump of beef, lard 
| the top with bacon, then make a forcemeat of 
four ounces of marrow, two heads of garlick, 
the crumbs of a penny loaf, a few ;{weet herbs 
.chopped ſmall, nutmeg, pepper and falt to your 
taſte, and the yolks of four eggs well beat, mix 
it up, and ſtuff your beef where the bone came 
out, and in ſeveral places in the lean part, ſkewer 
it round and bind it about with a fillet, put it in 
a pot with a pint of red wine, and tie it down 
| with ſtrong paper, bake it in the oven for three 
hours; when it comes out, if you want to eat it 
hot, ſkim the fat off the gravy, and add half an 
ounce of morels, a ſpoonful of pickled muſn- 
| rooms, thicken it with flour and butter, diſh u 
your beef and pour on the gravy, lay round it 
forcemeat balls, and ſend it up. 


Jo make a PORCUPINE of the FLAT R1Bs. of 
| Beep. | | 1035 p 


BONE. the flat ribs, and beat it half an hour 
with a paſte pin, then rub it over with the yolks 
of eggs, ſtrew over it bread crumbs, parſley, - 
leeks, ſweet marjoram, lemon peel ſhread fine, 
nutmeg, pepper and ſalt, roll it up very cloſe, 
and bind it hard, lard it acroſs with bacon, then 
a row of cold boiled tongues, a third row of © 
pickled cucumbers, a fourth row of lemon peel, 
do it all over in rows as above till it is larded all 
round, it will look like red, green, white, and 
a 74 46 G | yellow 
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yellow dices, then ſpit it or put it in a deep pot 


with a pint of water, lay over it the caul of veal 
to keep it from ſcorching, tie it down with {ſtrong 
paper and ſend it to the oven, when it cones 
dut ſkim off the fat, and ſtrain your 7:2vy into 
a ſauce pan, add to it two ſpoonfuls of red wine, 
the ſame of browning, one of muſtoom catch. 
up, half a lemon, thicken it with a lump ot but. 
ter rolled in flour, diſh up the meat and pour the 
gravy on the diſh, lay round forcemeat balls: 


garniſh with horſe-radiſh, and ſerve it up. 


To make BRISKET of BEEF a-la-royal. 
BONE a briſket of beef, and make holes in 
it with a knife, about an inch one from another, 
fill one hole with fat bacon, a ſecond with cho 
ped parſley, and a third with chopped oyſters, 
' ſeaſoned with nutmeg, pepper, and ſalt, till you 
have done the briſket over, then pour a pint of 
red wine boiling hot upon the beef, dredge it 
well with flour, ſend it to the oven, and bake jt 
three hours or better; when it comes out of the 
oven take off the fat, and ſtrain the gravy over 
your beef: garniſh with pickles, ard ſerve it up, 


Beer OLIVvES. 


"CUT ſlices off a rump of beef about fix 


inches long and half an inch thick, beat them 


with a paſte-pin, and rub them over with the 


yolk of an egg, a little pepper, ſalt, and beaten 


mace, the crumbs of half a penny loaf; two 


ounces of marrow ſliced fine, a handful of parſley 


ET þ 73 chopped 
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chopped ſmall, and the out-rind of half a lemon 


grated, ſtrew them all over your ſteaks, and roll 


them up, ſkewer them quite cloſe, and ſet them 
before the fire to brown, then put them into a 


toſſing pan with a pint of gravy, a ſpoonful of 
catchup, the ſame of browning, a tea ſpoonful, 
of lemon pickle, thicken it with a little butter 
rolled in a flour: lay round forcemeat balls, 


| muſhrooms, or the yolks of hard eggs. 
Jo make Mock Hare of 4 BrAST's HEART. 


155 WASH a large beaſt's heart clean, and cut 
off the deaf- ears, and ſtuff it with ſome force- 


meat, as you do a hare, lay a caul of veal or 
paper over the top, to keep in the ſtuffing, roaſt 


it either in a cradle ſpit or a hanging one, it will 


take an hour and a half before a good fire, baſte 


it with red wine; when roaſted take the wine 
out of the dripping pan, and ſkim off the fat, 


and add a glaſs more. of wine, when it is hot 
put in ſome lumps of red currant jelly, and pour 
it in the diſh, ſerve it up, and ſend in red cur- 


rant jelly cut in flices on a ſaucer, 


Bree HART larded. Y 
TAKE a good beaſt's heart, ſtuff it as before, 


and lard it all over with little bits of bacon, duſt 
it with flour, and cover it with paper, to keep 
it from being too dry, and ſend it to the oven; 
| When baked put the heart on your dith, take off 
the fat and ſtrain the gravy through a hair ſieve, 
put it in a ſauce pan with one ſpoonful of red 


G2 wine, 
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"ine," the fame of browning, and one of lemon 
** pickle," half an ounce of morels, one anchovy 
cut ſmall, a little beaten mace, ' thicken it with 


* 


flour and butter, 9 475 on your heart, and 


* 
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55910 "To flew Ox PALATES. 


WASH four ox palates in ſeveral waters, and 
then lay them in warm water for half an hour, 
then waſh them ont and put them in a pot, and 
tie them down with ſtrong paper, and ſend them 
to the oven with as much water as will cover 


them, or boil them till tender, then ſkin them, 


and cut them in pieces half an inch broad and 
three inches long, and put them in a. toffing 


Madeira wine, the fame of catchup and brown- 
ing, one onion ſtuck with cloves, and a ſlice of 
lemon, ſtew them half an hour, then take out 
the onion, and lemon, thicken your fauce, and 

put them in a diſh ; have ready boiled artichoke 
| bottoms, cut them in quarters, and lay them 
over your palates, with Forcemeat balls and mo- 
rels: garniſh with lemon, and ſerve them up. 


To fricande Ox PALATES,. 


WHEN, you have waſhed and cleaned your 
palates as before, cut them in ſquare pieces, lard 
them with little bits of bacon, fry them in 
_ hog's-lard, a pretty brown, and put them in a 
fieve to drain the fat from them, then take bet- 


ter than half. a pint of beef gravy, A . 


= 


fan with a pint of veal gravy,” one ſpoonful of 


of red wine, half-as moch of brownings a lit- 
tle lemon pickle, one anchovy, a ſhalot, and a, 
bit of horſe-radiſh; give them a boil, and ſtrain 
your gravy, then put in your palates, and ſtew, | 
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them half an hour, make your ſauce pretty thick, 
diſh them up, and lay round them ſtewed ſpi- 
nage preſſed and cut like ippets, and ſerve them, 
UP? 1955 jc 1 4 Y 4 5 w | L341 23H 7-44L 7 | * 
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CLEAN your palates very well as before, put 
them in a ſtew pot, and cover them with water, 
ſet them in the oven for three or four hours; 
when they come from the oven ſtrip off the 
F ſkins, and cut them in ſquare pieces, ſeaſon them 
9 with mace, nutmeg, chyan, and ſalt, mix a. 
| ſpoonful of flour with the yolks of two eggs, 
| dip in your palates,; and fry them a light brown,, 
then put them in a ſieve to drain; have ready, 
half a pint. of veal. gravy, with ,a little caper 
liquor, a ſpoonful of browning, and a few muſh- 
rooms, thicken it well with flour. and butter, 
pour it hot on your diſh, and lay in your pa- 
WW ts: garniſh with fried parſley and barberries, 


To flew a TURKEY with CELERY SAUCE. 


_ TAKE a large turkey, and make a good 

white forcemeat of veal, and ſtuff. the craw of 

the turkey, ſkewer, it as for boiling, then boil. 
it in ſoft water till; it is almoſt enough, and then 

take up your turkey, and put it in a pot with 

ſome of the water it was boiled in, to keep it 
hot, put ſeven er eight heads of celery that is 

| 3 waſhe 
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waſhed and cleaned very well into the water that 
the turkey was boiled in, till they are tender, 
then take them up, and put in your turkey with 
the breaſt” down, and ſtew it a quarter of an 
hour, then take it up, and thicken your ſauce 
with half a pound of butter and flour to make 
it pretty thick, and a quarter of a pint of rich 
cream, then put in your celery; pour the ſauce 
and celery hot upon the turkey's breaſt, and 
ſerve it up. lt is a proper dith for dinner or 


* 
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WHEN you have drawn the craw out of 
your turkey, cut it up the back and take out the 
entrails, that the turkey may appear whole, and 
take all the bones out of the body very carefully, 
the rump, legs, and wings is to be left whole, 
then take the crumb of a penny loaf, and chop 
half a hundred of oyſters very ſmall, with half a 
pound of beef marrow, alittle lemon peel cut fine, 
and pepper and falt, mix them well up together, 
with the yolks of four eggs, and ſtaff your tur- 
key with it, ſew it up and lard it down cach fide 
with bacon, half roaſt it, then put it into a toſ- 
6ng pan with two quarts of veal gravy, and 
cover it cloſe. up; when it has ſtewed one hour, 
add a ſpoonſul of muſhroom catchup, half an 
anchovy, a ſlice or two of lemon, a little Chyan 
pepper, and a bunch of ſweet herbs ; cover them 
cloſe up again, and ſtew it half an hour longer, 
then take it up and ſkim the fat off the gravy, 
and ſtrain” it, thicken it with flour and butter, 
i, 
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let it boil a few minutes, and pour it hot upon; 
your turkey: lay round it oyſter patties, and 
ſerve 1t up. 3 


Fowls à-la-braige. 


S8 KE WER your fowl as for boiling, with the, 
legs in the body, then lay over it a layer of tat. 
bacon, cut in pretty thin flices, then wrap it 
round in beet leaves, then in a caul of veal, and 
put it into a large ſauce pan with three pints of 


water, a glaſs of Madeira wine, a; bunch of 


ſweet herbs, two or three blades of | mace, and. 
half a lemon, ſtew. it till quite tender, take it 
up and ſkim off the fat, make your grayy-pretty. 
thick with flour and butter, and ſtrain it through 
a hair ſieve, and put to it a pint of oyſters, a 
tea cupful of thick cream, keep ſhaking your 
toſſing pan over the fire, and when it has ſim- 
mered a little, ſerve up your fowl with the 


bacon, beet leaves, and caul on, and pour your 


ſauce hot upon it: garniſh with barberries, or 
red beet root. TER? | WE 55 


Jo force à FowL. 


TAKE a large fowl, pick it clean and cut it 
down the back, take out the intrails and take 
the ſkin off whole, cut the fleſh from the bones, 
and chop it with half a pint of oyſters, one 
ounce of beef marrow, a little pepper and ſalt, 
mix it up with cream, then lay the meat on the 
bones and draw the ſkin over it and ſow up the 
back, then cut large thin ſlices of bacon, and 
185 G4 


104 The EXPERIENCED 

lay them over the breaſt of your fowl, tie the 
bo on with a packthread in diamonds, it will 
take one hour roaſting by a moderate fire, make 
a good brown gravy ſauce, pour it upon your 
diſh, take the bacon off and lay in your fowl, 

and ſerve it up: garniſh with pickles, th. 


rooms, or oyſters. — t is proper for a . diſh 
for OO or top for ppm, | 


75 fricaſey Sanne 


skIx chem and cut them in amal! pieces, 

waſh them in warm water, and then dry — 
very clean witli a cloth, ſeaſon them with pepper 
and falt; and then put them into a ſtew pan with 
# little fair water, and a good piece of butter, a 

little lemon pickle, or half a ae a glaſs of | 
white wine, one anchovy, a little mace and nut- 
meg, an onion ſtuck with cloves, a bunch of le- 
mon thyme and ſweet marjoram, let them ſtew 
twgether till your chickens are tender, and then 
lay them on your diſh, thicken the gravy with 
flour and butter, ſtrain it, then beat the yolks of 
three eggs a little, and mix them with a large 
tea cupful of rich cream, and put it in your 
1 on and ſhake it over the fire * don't let it 

oil and Fut it over Four Wehn, 


75 force nicks. 


RoOA8⁵＋ pom chickens better than hal, take 
off the ſkin; then the meat, and chop it ſmall with 
ſhread parfle k and crumbs of "LP pepper and 
15 and a little good! team, then put in the 


weng 


— 
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meat and cloſe. the ſkin, brown it with a base 
—_ and: rue it up wiſh white, ſauce. 


it 3s 
2 marinate 4 Gooss.. ® Sw: 


cu T your gooſe pille back-bone, then take; 
out all the bones, and ſtuff it with forcemeat, 
and ſow up the back again, fry the gooſe a good 
brown, then put it into a deep ſtew pan with 
two quarts of good gravy and cover it cloſe, and 
ſtew it two hours, then take it out and ſkim off 
the fat, add a large ſpoonful of lemon pickle, one 
of browning, and one of red wine, one anchovy 
ſhread fine, beaten mace, pepper and ſalt to your 
palate, thicken with flour and butter, boil it a, 
little, dith up your gooſe, and ſtrain your gravy, 
over it. N. B. Make your ſtuffing thus, take 
ten or ae ſage leaves, two large onions, 125 
or three large ſharp apples, ſhread them val 05 | 
mix them with the crumbs of a penny lo four 
ounces of beef marrow, one glaſs of red wine, 
half a nutmeg grated, pepper, falt, and a little 
lemon peel thread ſmall, make a light ſtuffing 
with the yolks af four. eggs, obſerve. gi 1 
one e hour before you want it. . 


To flew Ducks. EG 


TAKE three y young datke: lend: them So 
2 ſide the breaſt, duſt them with flour anch 
ſet them before the fire to brown, then put them 
in a ſtew pan with a quart of water, a pint 0 
red wine, one ſpopnful of walnut catchup, the 
fame of * one anchovy, half a Pagen 

a CLOVE 
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c elove of garlick, a bundle of ſweet herbs, Chyan 
— to your taſte, let them ſtew ſlowly for 

f an hour or till they are tender, lay them on 
a diſh and keep them hot, ſcim off the fat, ſtrain 
your gravy through a hair ſieve, add to it a few 
morels and truffles, boil it quick till reduced to 
little- more than half a pint, pour it over your 
ducks and ſerve it up.----It is proper for a ade 
diſh for prac or bottom for ſupper. K n 


310 '- To few Dvexs with Green PEASE. 
Hal ey your ducks, then wat them into a 
ſtew pan with a pint of good gravy, a little mint, 
and three or four ſage leaves x HCA {mal}, cover 
them cloſe and ſtew them half an hour, boil a 
pint of green peaſe as for eating, and put them in 
after you have thickened the gravy, dith up your 
errand 1 8 2 N38 eee 1 ee over them. 


115 8 0 Ducns ala laue. 
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DRESSGS And Hinge. your . tan then 
quite through with bacon rolled in ſhread par- 
fley, thyme, onions, beaten mace, cloves, pepper 
and ſalt, put in the bottom of a ſtew pan a few 
ſlices of fat bacen, the ſame of ham or gammon 
of bacon, two or three flices of veal or beef, lay 
your ducks in with the breaſt down, and cover 
the ducks with ſlices the ſame as put under them; 
cut in a carrot or two, a turnip, one onion, a 
head of celery, a blade of mace, four or five 
cloves, a little whole pepper, cover them cloſe 
down, and let them ſimmer a little over a gentle 


8 ſtoyve 
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ſtove till the breaſt is a light brown, then put in 
ſome broth or water, cover them as cloſe down 
again as you can, ſtew them gently betwixt two 
and three hours till enough, then take parſley, 
onion, or ſhallot, two anchovies, a few gherkins 
or capers, chop them all very fine, put them in a 
ſtew pan with part of the liquor from the ducks, 
a little browning, the juice of half a lemon, boil 
it up, and cut the ends of the bacon even with 
breaſt of your ducks, lay them on your diſh, 
pour the ſauce hot upon them, and ſerve them 
| VP, ſome 1220 gaeficie inſtead of. onions, | 


* 49000 7 
4 


Docks elmo. * 


| SLIT. two diicks Gout the Lack@nd Silo 
them carefully, make a forcemeat of the crumbs 
of a penny loaf, four ounces of fat bacon ſcraped; 
a little parſley, thyme, lemon peel, two ſhallots 
or onions ſhread very fine, with pepper, ſalt, and 
nutmeg to your taſte, 'and two eggs, ſtuff your 
ducks with it and ſew them up, lard them G0 000 
each fide of the breaft with bacon, dredge them. 
well with flour,” and put them in a Dutch oven' 
to brown, then put them into a ſtew pan with 
three pints of gravy, a glaſs of red wine, a tea 
ſpoonful of lemon pickle, a large one of walnut 
and muſhroom catchup, one of browning, and 
one anchovy, with Chyan pepper to your taſte, 
ſtew them gently over a flow fire for an hour, 
when enough, thicken your gravy, and put in a 
few truffles and morels, ſtrain your gravy and 
pour it upon them.------You may a-la-mode a 
goule the ſame way. TY IO 

 PiDGEONS 
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Fiege e, 


3144 


grate a little „ Lo peel, ſome pepper 
and falt, Mix them all up with, eggs. lt is 
proper for a top diſh. for {cond courſe, ehre 
diſh eee 140 300 0. 


Th Pipe kon n 4 Holz. 


a draw, and waſh four young pidgeons, 
flick their legs into i, thei belly as you. do boilec 
pidgeons, ſeaſon, them with. pepper, ſalt, anc 
| beaten mace, put into the belly « of every, pidgeon,, 
a lump of butter the ſize of, a walnut, lay your, 
. in a pye diſh, pour over them a batter. 

e of Hine pgs, two: 0 of flour, 0 


= 
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Age ride fre. 


- PICK. and clean. fix ſmall. young W 
but do not cut off their heads, cut of their pini- 
ons, and boil them ten minutes, in water, then 

104 8 15 | cut 5 
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cut off the ends of fix large cucumbers and'ſcrape 
out the ſeeds, put in your pidgeons, but let the 
heads be cut at the ends of the cucumbers, and 


ſtick a bunch of barberries in their bills, and 

then put them into a toſſing pan with a pint ef 
veal gravy, a little anchovy, a glaſs of red wine, 
a ſpoonful of browning, a little ſlice of lemon, 


chyan and ſalt to your taſte, ſtew them ſeven 
minutes, take them but, thicket your:gravy with 


a little butter rolled in flour, boil it up and ftrain | 


f it over erer pidgeons, and ferve'1 it be 
7 . Broil PiyGzons.” ” ; 


TAKE y veal piageost, pick Ad pee chem, 
ſplit them down the back, and ſeaſonghem with 
pepper and ſalt, lay them on the gridiron with 
the breaſt upward, then turn them, but be care- 
ful you do not burn the ſłin, rub them over with 
butter, and keep turning them till they are 
enough, diſh them up, and lay round them 
criſped parſley, and pour over them melted but- 
ter, or a gravy which 170 pleaſe, and ſend them 
up. 
| To boil Pokovs in Rice. 


WHEN you have picked and drawn. your 
Pidgeons, turn the legs under the wings, and cut 
off the pinions, then lay over every pidgeon thin 
lices of bacon, and a large beet leaf, wrap them 


in clean cloths ſeparately, and boil} them till ; 


enough, have ready four ounces. of rice boiled 
ſoft, and put into a ſieve to drain, put the rice 


' its 2 little good veal gravy thickened with _ 
4 all 


| 
| 


PO —— 
n N = = 


r 
r 


— 


— no = > wm 
K BY 


- 
- \ o 
——— ̃ . 


— Or ANC IN Ao SO 


r 0c AAS Fs — '  — 


— 


— — OC 


— — 


— — II « 
E 8 % — ee ene 
— —. p ]—ͤ'7: ——————————— — — — ä— — — — —ũũũůͤ A= p *ẽ n 
= 4 

- 

. 

: - 

- 


| 
| 
I 
F 
| 
| 


£376. The EXPERIENCED: 
and butter, boil your rice a little in the gravy, 


and add two ſpoonfuls of good cream, take your 


pidgeons out of the cloths and leave on the bacon 


and beet leaves, pour the rice over them and 
; ſerve them whe F 11 1 OT 


} 


To fricands PuwGzoN 8. 


0 8 


PICK, drew, and waſh wr 1 very 


(vw ſtuff the craws, and lard them down the 


fides of the breaſt, fry them in' butter a fine 8 
brown, and then put them into a toſſing pan 
with a quart of gravy, ſtew them till they are 


tender, then take off the fat, and put in a tea 
N 


poonful of lemon pickle, a large ſpoonful of 
\ browning, the ſame of walnut catchup, a little 


chyan and falt, thicken your gravy and add half 


an ounce of morels, and four yolks of hard eggs, 
lay the pidgeons in your diſh, and put the mo- 
rels and eggs round them, and ſtrain your ſauce 


over them: garniſh with barberries and lemon 


peel, and n o | 


 Fuged Piockons. 
TAKE — pidgeons, pluck and Wr them, 


waſh them clean and dry them with a cloth, 
| ſeaſon them with beaten mace, white pepper and 
ſalt, put them in a jug, and put half a pound 
of butter upon them, ſtop up your jug cloſe 
with a cloth that no ſteam can get out, ſet it in 


a kettle of boiling water, and let -it boil one 


hour and a half, then take out your pidgeons, 
and put the gravy: that 1 is come from the pidgeons 


into 
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into a pan, and put to it one ſpoonful of wine, 
one of catchup, a ſlice of lemon, half an an- 
chovy chopped ſmall, and a bundle of ſweet 


herbs, boil it a little, thicken it with a little 
butter rolled in flour, lay your pidgeons on the 


diſh, and ſtrain the gravy on them: garniſh with 

parſley and red cabbage, and ſerye them up, you 

may lay muſhrooms or forcemeat balls.----It i is 
a pretty hde or corner diſh. dls) 


Boiled PLnGzoNs ji" Bacon, 


TAKE ſix young . waſh them clean 
as before, turn their legs under their wings, boy 
them in milk and water by themſelves twenty 
minutes, have ready boiled a ſquare piece of 
bacon, take off the ſkin and brown it, put the 
bacon in the middle of your diſh, and lay the 
pidgeons round it, and lumps of ſtewed ſpinage, 
pour plain melted butter over them, and ſend 
pariley and butter in a boat. 


PI1DGEONS fricafyy.. 


CUT your pan as you Vould do N 
ens for fricaſey, fry them a light brown, then 
put them into ſome good mutton, gravy, and ſtew 
them near half an hour, and then put in half an 
ounce of morels, a ſpoonful of browning, and a 
ſlice of lemon, take up your pidgeons, and 
thicken your gravy, ſtrain it over your pidgeons, 
and lay round them forcemeat AO and n 
with pickles. E | 


— 


Fine 
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HALF roaſt two partridges, and take the 
fleſh from them, and mix it with the crumbs. of 
a/penny loaf ſteeped in rich gravy, fix ounces of 
beef marrow, or half a pound of fat bacon 
ſcraped, ten morels boiled ſoft and cut ſmall, 
two artichoke bottoms: boiled and ſhread ſmall, 

the yolks of three eggs, pepper, ſalt, nutmeg, 
and ſhread lemon peel to your palate, work them 
together, and bake them in moulds the ſhape of 
an egg, and ſerve them up cold or in . _ 
niſh _— curled Parſlexy. | 


Kh ni PARTRIDGBS. 5 


TR U 8 8 your pattrdovs as for roaſting g, 11 
the craws, and lard them down each ſide of the 
breaſt, then roll a lump of butter in pepper, ſalt, T 
and beaten mace, and put it into the bellies, ſow 
up the vents, dredge them well and fry them a 
light ee then put them into a ſtew pan with | 

a quart of good : {Mi a ſpoonful of Madeira 
wine, the of muſhroom catchup, a tea 
ſpoonful of . pickle, and half the quantity 
of muſhroom powder, one anchovy, half a le- 
mon, a ſprig of ſweet marjoram, cover the pan b 
eloſe, and ſtew them half an hour, then take 4 
them out and' thicken the gravy, boil it a little, } 
t 
{ 
t 


and pour it over the partridges, and lay round 
al chem artichbke bottoms. boiled and cut in quar- 
ters, and the . of four hard 888 if Tow 
” "_ 8 £4 

_ 12 22.4 . 3 


ENGLISH HOUSE-KEEPER. 17g 
1 To flew PAxTRIDOES a fecond Way: 


TAKE three partridges, when dreſſed, finge 
them, blanch and beat three ounces of almonds; 
and grate the ſame quantity of fine white bread, 
chop three anchovies; mix them with fix ounces 
of butter, ſtuff the partridges and ſow them up 
at both ends, truſs them and wrap ſlices of fat 
bacon round them, half roaſt them, then take 
one and pull the meat off the breaſt, and beat it 
in a marble mortar, with the forcemeat it was 
ſtuffed with, have ready a ſtrong gravy made of 
ham and veal, ſtrain it into a itew pan, then take 
the bacon off the other two, wipe them clean, 
and put them into the gravy with a good deal of 
ſhalots, let them ſtew till tender, then take them 
out, and boil the gravy till it is almoſt as thick 
as bread ſauce, then add to it a glaſs of ſweet 
dil, the ſame of Champagne, and the juice of 
a China orange, put your partridges in, and make 
them hot: garniſh with ſlices of bacon and 


lemon. 2 

WHEN you have paunched and caſed your 
hare, cut her as for eating, put her into a large 
ſauce pan, with three pints of beef gravy, a pint 
of red wine, a large onion ſtuck with cloves, a 
bundle of winter favory, a ſlice of horſe-radiſh,” 
two blades of beaten mace, one anchovy, a 
ſpoonful of walnut or mum catchup, one of 
browning, half a lemon, chyan and ſalt to your 
taſte, put on a cloſe cover, and ſet it over a gentle 

I - "= | fire, 


* \ 
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fire, and ſtew it for two hours, then take it up 
into a ſoup: diſh, and thicken your gravy with a 
lump of butter rolled in flour, boil it a little, 
and ſtrain it over your hare : garniſh with lemon 
peel cut like ſtraws, and ſerve it up. 


- P k 
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. CUT the hare as for eating, ſeaſon, it with 
pepper, falt, and beaten mace, put it into a jug 
or pitcher, with a cloſe top, put to it a bundle 
of ſweet herbs, and ſet it in a kettle of boiling 
water, let it ſtand. till it is tender, then take it up 
and pour the grayy into a tofling,pan, with a glais 

of red wine, one anchovy, a large onion ſtuck 
with cloves, a little beaten; mace, and Chyan 
pepper to your taſte, boil it a little and thicken 
it; diſh up your hare and ſtrain the gravy over 


— 


A SI FOE IN EL. 47 E 7 110 5 . 4 21 7 
TAKE a grown hare, and let her hang up 
four or five days, then caſe her, and leave on the 
ears, and take out all the bones except the head, 
which muſt be. left on Whole, lay your hare flat 
on the table, and lay over the inſide a forcemeat, 
and then roll it up to the head, tkewer it with 
he head and ears leaning back, tie it with pack- 
thread as you would a collar of veal, wrap. it in 
a cloth, and boil it an hour and a half in a fauce 
pan, with a cloſe cover on it, with two quarts of 
Water; when your liquor is reduced to one quart, 
put in a pint of red wine, a ſpoonful of lemon 
JJ RENE = 
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pickle, and one of catchup, the ſame of browns 


ing, and ſtew it till it is reduced to a pint, thicken. 
it with butter rolled in flour, lay round your 


hare a few morels, and four ſlices of forcemeat, 
boiled in a caul of a leg of veal; when you diſh' 
it up, draw the jaw-bones, and ſtick them in the 
eyes for horns, let the ears lie back on the roll, 
and ſtick a ſprig of myrtle in the mouth, ſtrain 
over your ſauce, and ſerve it up: garnich with 


„ 


barberries and parſley. Forcemeat for the 


hare: Take the crumb of a penny loaf, the liver 
ſhread fine, half a pound of fat bacon ſcraped, 
a glaſs of red wine, one anchovy, two eggs, a 
little winter favory, ſweet marjoram, lemon, 
thyme, pepper, ſalt, and nutmeg to your taſte. 


* 


To florendine RABBITS. 


TAKE three young rabbits, ſkin. them, but 
leave on the ears, waſh and dry them with a 


cloth, take out the bones carefully, leaving the - 
head whole, then lay them flat, make a forSe- 


meat of a quarter of a pound of bacon ſcraped, 
it anſwers better than ſuet, it makes the rabbits 


eat tenderer and whiter, add to the bacon the 


crumbs of a penny loaf, a little lemon thyme, 
or lemon peel ſhread fine, parſley chopped ſmall, 
nutmeg, chyan and ſalt to your palate, mix them 
up together with an egg, and ſpread it over the 
rabbits, roll them up to the head, ſkewer them 
ſtrait, and cloſe the ends to prevent the force- 
meat from coming out, ſkewer the ears back 
and tie them in ſeparate cloths and boil them 
half an hour, when you diſh them up take 2 


— 
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the jav /- bones and ſtick them in the eyes for 


ears, put round them forcemeat balls and muſh- 
rooms, have ready a white ſauce made of veal 


gravy, a little anchovy, the juice of half a le- 


mon, or a tea ſpoonful of lemon pickle, ſtrain 


it, take a quarter of a pound of butter rolled in 


flour, ſo as to make the ſauce pretty thick, keep 
ſtirringatiwhilſt the flour is diſſolving, beat the 


volk of an egg, put to it ſome thick cream, 
nutmeg and falt, mix it with the gravy, and let 


it ſimmer a little over the fire, but not boil, for 
it will curdle the cream, pour it over the rab- 
bits, and ſerve it up. BT e 


RKRaBBTTS ſurprized. 


TAKE young rabbits, ſkewer them, and put 


the ſame pudding as for the roaſted rabbits, when 
they are roaſted, draw out the jaw-bones and 


ſtick them in the eyes to appear like horns, then 
take off all the meat from the back clean from 
the bones, but leave them whole, chop the meat 
exceeding fine with a little ſhread parſley, lemon 


peel, one ounce of beef marrow, a ſpoonful of 


good cream, and a little ſalt, beat the yolks of 
two hard eggs, and a piece of butter the ſize of 


a walnut, in a marble mortar, very fine, then 
mix all together, and put it in a toſſing pan, 
when it has ſtewed five minutes, lay it on the 


rabbit where you took the meat off, and put it 


cloſe down with your hand, to appear like a 


whole rabbit, then heat a ſalamander, and brown 


it all over, pour a good brown gravy made as 


3 


thick as cream, in the diſh, ſtick a bunch ef 


$63 - 4. myrtl 
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myrtle in their mouths, and ſerve them up with 
their livers broiled and frothed. Be 


: * „ 
1 


To fricaſty Rants brown,” 1 


Urs your rabbits as for eating, fry them 
in butter a light brown, put them into a toſſing 
pan, with a pint of water, a tea ſpoonful of 
lemon pickle, a large ſpoonful of muſhroom 
catchup, the ſame of browning, one anchovy, 
a a ſlice of lemon, Chyan pepper, and falt to your 
taſte, ſtew them over a flow fire till they are 
- enough, thicken your gravy, and ſtrain it, diſh 
up your rabbits, and pour the gravy over, 


To fricaſey Raxzirs white, 
CUT your rabbits as before,. and put them 
into a toſſing pan, with a pint of veal gravy, a 
tea ſpoonful of lemon 'pickle, one anchovy, a 
ſlice of lemon, a little beaten mace, Chyan pep- 
per, and ſalt, ſtew them over a flow fire, when 
they are enough, thicken your gravy with flour 
and butter, ſtrain it, then add the yolks of two 
eggs mixed with a large tea cupful of thick 
cream, and a little nutmeg grated in it, don't 


; 


let it bojl, and ſerye it up. 


et 4 4 L 4 - — 


Obſervations en Pres, 


R* ISED Pies ſhould have a quick oven, and 
well cloſed up, or your pie will fall in the 
lides; it ſhould have no water put in, till the 
_—_ VVV 


| 


* 
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fo it goes to the oven, it makes the cruſt 
ſad, and i Ny a great hazard of the pie running. 
Light paſte requires a moderate oven, but not 
too ſlow, it will make them fad, and a quick 
oven will catch and burn it, and not give it time 


to riſe ; tarts that are iced, require a flow oven, 
or the i iceing will be brown, and the paſte not be 


near baked.---Theſe ſort of tarts ought to be | 


made of ſugar paſte, and rolled very thin. 


To make criſp PasTE for Tarts. 


TAKE one pound of fine flour mixed with 
one ounce of loaf ſugar beat and ſifted, make it 
into a ſtiff paſte with a gill of boiling cream, and 
three ounces of butter in it, work it well, roll 
it very thin, when you have made 'your tarts, 
beat the white of an egg a little, rub it over 
them with a feather, fift a little double refined 
ſugar over them, and bake them in a moderate 
oven. 


lere , ay: 


BE AT the white of an egg to a Arena froth, 
put in by degrees four ounces of double refined. 
ſugar, with as much gum as will lie on a ſix- 
| vo beat and ſifted fine, beat them half an 


our, then lay it over r your tarts the thickneſs of 
C ſtraw. | 7 : 


To make 4 gb. Pare for Tarts. 


| TAKE one ond. of "ry flour, Los the 
white of an 88 to a ſtrong froth, mix it with as 
1 I | much 


e 
8 
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much water as will make three quarters of a 
pound of flour into a pretty ſtiff paſte, roll it 
out very thin, lay the third part of half a pound 


of butter in thin pieces, dredge. it with part of 
the quarter of your flour left out for that pur» . 


poſe, roll it up tight, then with your paſte- pin 
roll it out again, do ſo until all your half pound 


of butter and flour is done, cut it in ſquare 


pieces, and make your tarts; it requires a quicker 


oven than criſp paſte, 


To make Pas TE for a Gooss Pyr. 


TAKE eighteen pounds of fine flour, put ſix 
pounds of freſh butter, and one pound of ren- 
dered beef ſuet in a kgttle of water, boil it two 
or three minutes, then pour it boiling hot upon 


your flour, work it well into a pretty ſtiff paſte, - 


pull it in lumps to cool, and raiſe your pye, bake 
it in a hot oven; you may make any raiſed pie 
the ſame way, only take a ſmaller quantity in 
proportion. o W 


7 make à cold Pas rx for Disn Pyxs, 


TAKE a pound of fine flour, rub it into half 
a pound of butter, beat the yolks of two eggs, 


put them into as much water as will make it 
a ſtiff paſte, roll it out, then put your butter on 
in thin pieces, duſt it with flour, roll it up 


tight, when you have done it fo for three times, 


roll it out pretty thin, and bake it in a quick 
„ e eee 


* 


\ 
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To make PASTE for CUSTARDS. 


PUT half a pound of butter in a pan of wa- 
ter, take two pounds of flour, when your but- 
ter boils, pour it on your flour, with as much 
water as will make it into a good paſte, work it 
well, and when it has cooled a little, raiſe your 
cnſtards, put a paper round the infide of them, 
when they are half baked fill them.---When you 
make any kind of dripping paſte, boil it four or 
five minutes in a good quantity of water to take 
the ſtrength off it; when you make a cold cruſt 
with ſuet, ſhread it fine, pour part of it into the 
flour, then make it into a paſte, and roll it out as 
before, (only ſtrew it in ſuet inſtead of butter.) 


To make a FRENCH PTFE. 


T O two pounds of flour, put three quarters 
of a pound of butter, make it into a paſte, and 
raiſe the walls of the pye, then roll out ſome 
paſte thin as for a lid, cut it into vine leaves, or 
the figures of any moulds you have, if you have 
no moulds, you may make uſe of a crocran, and 
pick put pretty ſhapes, beat the yolks of two 
eggs, and rub the outſide of the walls of the pye 
with it, and lay the vine leaves or ſhapes round 
the walls, and rub them over with the eggs, fill 
the pye with the bones of the meat, to keep the 
pye in ſhape, and lay a thin lid on to keep the 
ſteam in, that tiie cruſt may be well ſoaked ; it is 

to go to table without a lic. | 
Take a calf's head, waſh and clean it well, 
boil it half an hour, when it is cold cut {5 in 
Sh thin 
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thin ſlices, and put it in a toſſing pan, with three 
pints of veal gravy, and three ſweetbreads cut 
thin, and let it ſtew one hour, with half an 
ounce of morels, and half an ounce of truffles, - 
then have ready two calves feet boiled and boned, 
cut them in ſmall pieces, and put them into 
your toſſing pan, with a ſpoonful of lemon 
pickle, and one of browning, Chyan pepper, 
and a little ſalt, when the meat is tender, thicken 
the gravy a little with flour and butter, ſtrain it, 
and put in a few pickled muſhrooms, but freſh 
ones (if you can get them) put the meat into the 
pye you took the bones out, and lay the niceſt 
part at the top, have ready a quarter of a hundred 
of aſparagus heads, ſtrew them over the top of 
the pye, and ſerve it up. inks 


AY, orkſhire Goose Pye. 


TAKE a large fat gooſe, ſplit it down the 
back, and take all the bones out, bone a turkey, 
and two ducks the ſame way, ſeaſon them very 
well with pepper and ſalt, with fix woodcocks, 
lay the gooſe down on a clean diſh, with the 
ſkin-ſide down, and lay the turkey into the 
gooſe with the ſkin down, have ready a large 
hare cleaned well, cut in pieces, and ſtewed in 
the oven, with a pound of butter, a quarter of 
an ounce of mace beat fine, the ſame of white 
pepper, and falt to your taſte, till the meat will 
leave the bones,, and ſcum the butter off the 
gravy, pick the meat clean off, and beat it in a 
marble mortar very fine with the butter you took 
off, and lay it in the turkey, take twenty-four 

„ pounds 
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ounds of the fineſt flour, fix pounds of butter, 
por a pound of freſh rendered ſuet, make the 
paſte pretty ſtiff, and raiſe the pye oval, roll out 
a lump of paſte, and cut it in vine leaves, or 
what form you pleaſe, rub the pye with the yolks 
of eggs, and put on your ornaments on the walls, 
then turn the hare, turkey, and gooſe upſide | 

down, and lay them in your pye, with the ducks 
at each end, and the woodcocks on the fides, 
make your lid pretty thick, and put it on; you 
may lay flowers, or the ſhape of the fowls in 
paſte, on the lid, and make a hole in the mid- 
dle of your lid ; the walls of the pye are to be 
one inch and a half higher than the lid, then 
rub it all over with the yolks of eggs, and bind 
it round with threefold paper, and lay the ſame 
over the top; it will. take four hours baking in 
a brown bread oven, when it comes out melt 
two pounds of butter in the gravy that comes 
from the hare, and pour it hot in the pye through 
a tun-duſh, cloſe it well up, and let it be eight 
or ten days before you cut it; ; if you ſend it an 
diſtance, make up the hole in the middle with ! 
cold butter, to * the air from getting in. 


} 


4 Haze Per. | + 


cur a Jatge hare in pieces, ſeaſon it well I 
with mace, nutmeg, pepper, and ſalt, put it in 
a jug, with half a pound of butter, cover it cloſe 
up with a paſte or cloth, ſet it in a copper of 
boiling water, and let it ſtew one hour and a 
half, then take it out to cool, and make a rich 
forcemeat « of a quarter of a pound of ſcraped 
PE, | . : | bacony 


1 | 
ENGLISH HOUSE-KEEPER. 123 
bacon, two onions, a glaſs of red wine, the 
crumb of a penny loaf, a little winter ſavory, 
the liver cut ſmall, a little nutmeg, ſeaſon it 
high with pepper and falt, mixt it wellup with 
the yolks of three eggs, raiſe the pye and lay 
the forcemeat in-the bottom, lay in the” hare, 
with the gravy that came out of the hare, la 
the lid on, and put flowers or leaves on it; it 


will take an hour and a half to bake it.---lt is 
a handſome ſide dun for a large table. 


4 Saxon Pyx. 


BO] L your Salmon as for cating, take off -the | 
ſkin, andall the bones out, and pound the meat 
in a mortar very fine, with mace, nutmeg, pep- 
per, and ſalt to your taſte, raiſe the pye, and put 
flowers or leaves on the walls, put the ſalmon in 
and lid it, bake it an hour and a half, when it 
comes out of the oven take off the lid, and put 
in four ounces of rich melted butter, cut a lemon 
in flices, and lay over it, - ſtick in two or three 
leaves WY fennel, and ſend it to table without a 


- lid. 


4 bers Srrax Pre, 

BE AT five or ſiæ rump ſteaks very well with 
a paſt pin, and ſeaſon them well with pepper 
and falt, lay a good puff paſte round the diſh, 

and put a little water in the bottom, then lay 
the ſteaks in, with a lump of butter upon every 
ſteak, and put on the lid, cut a little paſte 1 _ | 
Whig form N e and 125 it on. 


be Tuarenzp 
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| 2 4 THATCHED | Hovsz Pys. 


TAKE an earthen diſh that is pretty deep, 
rub the inſide with two ounces of butter, then 
ſpread over it two ounces of vermicelli, make a 
good puff paſte, and roll it pretty thick, and lay 
it on the diſh ; take three or four pigeons, ſeaſon 
them very well with pepper and ſalt, and put a 
good lump of butter in them, and lay them in 
the diſh with the breaſt down, and put a thick 
lid over them, and bake it in a moderate oven ; 
when enough, take the diſh you intend for it, 
and turn the pye on to it, and the vermicelli will 
12 like thatch, which gives it the name of 
thatched houſe pye. lt is a pretty fide or 
corner diſh for a large dinner, or a bottom for 

ſupper. a Yo 1 


Ess and Bacon Pyr to eat cold. 


STEE a few thin ſlices of bacon all night 
in water to take out the ſalt, lay your bacon in 
the diſh, beat eight eggs, with a pint of thick 
cream, put in a little pepper and falt, and pour 
it on the bacon, lay over it a good cold paſte, bake 
it a day before you want it in a moderate oven. 


3 > 5 * by 5 * 7 1 p 's * i "IT. 6 Þ« 8 8 > -, i : ! 
* ; ” '9 L - 4 
I CALF S-XIEAD FTE. 


PARBOILL a calf's-head, when cold cut it in 
pieces, ſeaſon it well with pepper and ſalt, put 
it in a raiſed cruſt, with half a pint of ſtrong 
gravy, bake it an hour and a half, when it comes 


% 
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out of the oven cut off the lid, and chop the 
yolks three hard eggs ſmall, ſtrew them over the 

top of the pye, and lay three or four ſlices of le- 
mon, and pour on ſome good melted butter, and 
oye it to table without a lid. 


A ſavory Curcxen Pun; 


LET your chickens be ſmall, ſeaſon them 
with mace, pepper and alt, put a lump of but- 
ter into every one of them, Ey them in the diſn 
with the breaſts up, and lay a thin {lice of bacon 


over them, it will give them a pleaſant flavour, 


then put in a pint of ſtrong gravy, and make a 
good puff paſte, lid it and bake it in a moderate 
oven; French cooks generally put morels and: 
Jun of eggs chopped ſmall. 


'A MINCE Pyx. 


BOIL a neat's tongue two hours, then ſkin 
it, and chop it as ſmall as poffible, chop very 
ſmall three pounds of freſh beef ſuet, three 
pounds of good baking apples, four pounds of 


currants clean waſhed, picked, and well dryed 


before the fire, one pound of jar raiſins ſtoned 
and chopped ſmall, and one pound of powder 


ſugar, mix them all together, with half an 


ounce of mace, the ſame of nutmeg grated, 
cloves and cinnamon a quarter of an ounce of 


each, and one pint of French brandy, and make 
a rich puff paſte; as you fill the pye up, put in 


a little candied citron and orange cut in little 


pieces, what you have to ſpare, put cloſe down' - 


in a pot and cover it up, put no citron nor orange” 


in ron you ls it. 
is "© Cop- 


1 
| 
| 
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4 8 Prx. 


GATHER ſmall codlings; put chem in a clean 
braſs pan with ſpring water, lay vine leaves on 
them, and cover them with a cloth wrapped 
round the cover of the pan to keep in the ſteam, 
when they grow ſoftiſn peel off the ſkin, and 
ut them in the ſame water with the vine leaves, 
3 them a great height over the fire to green, 
when you ſee them a fine green, take them out 
of the water and put them in a deep diſh, with 
as much powder. or loaf ſugar as will ſweeten 
them, make the lid of rich puff paſte and bake 
it, when it comes from the oven take of the 
lid, and cut it in little pieces like ſippets, and 
ſtick them round the inſide of the pye with the 
points upward, .pour over-your codlings a good 
cuſtard made thus:-—— Boll a pint of cream, 
with a ſtick of cinnamon, and ſugar enough to 
make it a little ſweet, let it ſtand Bl cold, then 
put in the yolks of, four eggs well beaten, ſet it 
on the fire and keep ſtirring it till it grows thick, 
but do not let it boil, leſt it curdle, then pour it 
into your pie, pare a little lemon thin, cut the 


peel like ſtraws, and lay it on your ke over 
the top. | 


An Hens Pre for LENT. 


; TARE lettice, leeks, ſpinage, beets, and 
parſley, of each a handful, give them a boil, then 
| chop them ſmall, and have ready boiled in a cloth 
one quart of groats, with two or three onions in 
them, put them in a ny pan with the ge 
an 
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and a good deal of ſalt, a pound of butter, and 
a few apples cut. thin, ftew them a few minutes 
over the fire, fill your diſh or raiſed cruſt with ' 
it: One hour will bake it, then ſerve it up. 


4 Vinisen Paskr. 


B ONE a breaſt or ſhoulder of veniſon, ſeaſon 
it well with mace, pepper, and ſalt, lay it in a 
deep pot with the beſt part of a neck of mutton 
cut in ſlices and laid over the veniſon, pour in a 
large glaſs of red wine, put a coarſe paſte over it, 
and bake it two hours in an oven, then lay the 
veniſon in a diſh, and pour the gravy over it, and 
put one pound of butter over it; make a good 
puff paſte, and lay it near half an inch thick 
round the edge of the diſh, roll out the lid which 
muſt be a little thicker than the paſte on the edge 
of the diſh, and lay it on, then roll out another 
lid pretty thin, and cut it in flowers, leaves, or 
whatever form you pleaſe, and lay it on the lid; 
if you don't want it, it will keep in the pot that 
it was baked in eight or ten days, but keep the 
cruſt on to prevent the air from getting into it.-=, 
A breaſt and ſhoulder of veniſon is the moſt. 


1 ; . 


proper for a paſty. 
A. Hor TENTOT Pye. 


OIL and bone two calf's- feet, clean very 
well a calf's-chitterling, boil it and chop it ſmall, 
take two chickens and cut them up as for eat- 
ing, put them in a ſtew pan, with two ſweet- 
breads, a quart of veal or mutton gray, half an 

n ounce- 
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ounce of morels, Chyan pepper and ſalt to your 
palate, ſtew them all together an hour over a 


ntle fire, then put in fix forcemeat balls that 
| (Xu been boiled, and the yolks of four hard 


eggs, and put them in a good raiſed cruſt that 


hath been baked for it, ſtrew over the top of 


your pye, a few green peaſe boiled as for eating; 


or peel and cut Ome young gr Sen brocoli ſtalks N 


about the ſize of peaſe, give them a gentle boil, 
and ſtrew them over the top of your pye, and 


ſend it up hot without a lid, the fame way as the 


French pye. 
9 A Brivpe's Pyx. 


BOIL two calf's feet, pick the meat from 
ne, ſhread ſmall one 


the bones, and chop it very | 
pound of beef ſuet and a pound of apples, waſh 


and pick one pound of currants very ſmall, dry 
them before the fire, ſtone and chop a quarter of 
' a pound of jar raifins, a quarter of an ounce of 
cinnamon, the ſame of mace and nutmeg, two 
ounces of candied citron, two ounces of candied 
lemen cut thin, a glaſs of brandy, and one of 
Champaign, put them in a China diſh with a 
rich puff paſte over it, roll another lid and cut it 
in leaves, flowers, figures, and put a glaſs ring 


in it. | 8 
An EkEl PyE. 


SKIN and waſh your eels very clean, cut 
them in pieces one inch and a half long, ſeaſon _ 


them with pepper, ſalt, and a little dried ſage 


rubbed ſmall, raiſe your pies about the ſize of 

the inſide of a plate, fill your pyes with eels, 
lay a lid over them, and bake them in a quick 
oven; they require to be well baked... © _- 
: Tor- 


n ens P AIM oo ok ro} . „% , fas 
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A Yorkſhire Giver Pyr. 
WHILST the blood of the gooſe is warm 


put in a tea cupful of groats to ſwelt, grate the 
crumb of a penny loaf, and pour a gill of boil- 
ing milk on them, ſhread half a pound of beef 
| ſuet very fine, chop two leeks, and four or five 


leaves of ſage ſmall, three yolks of eggs, pepper, 
falt, and nutmeg to your palate, mix them all up 
together, have ready the giblets ſeaſoned very 
well with pepper and falt, and lay them round 
a deep dith, then put a pound of fat beef over 


the pudding, in the middle of the diſh, «pour in 


half a pint of gravy, lay on a good paſte, and 
bake it ina moderate oven. =. 0 


A Rook Pvt. 


SKIN and draw fix young rooks, and cut out 


the back bones, ſeaſon them well with pepper 


and falt, put them in a deep diſh, with a quar-. 


ter of a pint of water, lay over them half a pound 


of butter, make a good puff paſte, and cover the _ 
diſh, lay a paper over, for it requires a good deal 


of baking. | 
| A feeet VEAL PYE. 


LAY marrow or beef ſuet ſhread very five 1 


the bottom of your diſh, cut into ſteaks the beſt 
end of a neck of veal, and lay them in, ſtre over 


them ſome marrow or ſuet, it makes them eat 
tenderer, ſtone a quarter of a pound of jar raiſins, - 
chop them a little, waſh half a pound of currants, . 


„ and 


6 
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and put them over the ſteaks, cut three ounces 
of candied citron, and two ounces of candied 
orange, and lay them on the top, boil half a pint 
of ſweet mountain or ſack, with a ſtick of cin- 
namon, and pour it in, lay a light paſte round 
the diſh, and then lid it, an hour will bake it; 
when it comes out of the oven, put in a glaſs of 
French brandy or ſhrub, and ſerve it up. 


N An OLIVE PyE. 


CUT a fillet of veal into thin ſlices, rub them 
. over with yolks of eggs, ſtrew over them a few 
crumbs of bread, ſhread a little lemon peel very 
fine, and put it on them with a little grated nut- 
meg, pepper, and ſalt, roll them up very tight, 
and lay them in a pewter diſh, pour over them 
half a pint of good gravy made of bones, put half 
a pound of butter over it, make a light paſte, and 
lay it round the diſh, roll the lid half an inch 
thick, and lay it on.---Make a beef olive pye the 


ſame way. 


A Jovery” VEAL ß 8 
CUT aloin of veal into ſteaks, ſeaſon it with 
beaten mace, nutmeg, pepper, and falt, lay the 
meat in your diſh with ſweet- breads ſeaſoned 
with the meat, and the yolks of fix hard eggs, a 
pint of oyſters, and half a pint of good gravy, lay 
round your diſh a good puff paſte, half an inch 
thick, and cover it with a lid the ſame thickneſs, 
bake it in a quick oven an hour and a quarter ; 
when you take it out of the oyen, cut off the 
lid, then cut the lid in eight or ten pieces, and 


ſtick _ 
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ſtick it round the inſide of the rim, cover the 
meat with ſlices of lemon, and ſerve it up. 


To make ſavory, PATTIES. 


' TAKE one pound of the inſide of a cold loin 


of veal, or the ſame quantity-of cold fowl, that 
have been either boiled or roaſted, a quarter of a 
pound of beef ſuet, chop them as ſmall as poſ- 
fible, with ſix or eight ſprigs of parſley, ſeaſon 
them well with half a nutmeg grated fine, pep- 
per and ſalt, put them in a toſſing pan, with half 
a pint of veal gravy, thicken the gravy with a 
little flour and butter, and two ſpoonfuls of 
cream, and ſhake them over the fire two minutes, 
and fall your patties.— You muſt make your 
patties thus: Raiſe them of an oval form, and 
bake them as for cuſtards, cut ſome long nar- 
row bits of paſte, and bake them on a duſting 
box, but not to go round, they are for handles, 
fill your patties when quite hot, with the meat, 


then ſet your handles a-croſs the patties ; they 


will look like baſkets if you have nicely pinched 


| the walls of the patties, when you raiſed them ; 


five will be a diſh, you may make them with 
ſugar and currants inſtead of parſley. | 


Fried PATTIES. 


CUT half a pound of a leg of veal very 
imall, with fix oyſters, put the liquor of the 
Oyſters to the crumb of a penny loaf, mix them 
together with a little ſalt, put it in a toſſing pan, 
with a quarter of a pound of butter, and keep 

I 2 ſtirring 
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ſtirring it for three or four minutes over the fire, 
then make a good puff paſte, roll it out, and 
cut it in little bits about the fize of a crown 
piece, ſome round, ſquare, and three-cornered, 
put a little of the meat upon them, and lay a lid 
on them, turn up the edges as you would a paſty, 
to keep the gravy in, fry them in a panful of 
hogs-lard ; they are a pretty corner diſh for din- 
ner or ſupper: if you want them for garniſh to 
a cod's-head, put in only oyſters ;* they are very 
pretty for a calf's-head haſh, 


Sweet PATTIES. 


TAKE the meat of a boiled calf's-foot, two 
large apples, and one ounce of candied orange, 
chop them very ſmall, grate half a nutmeg, mix 
them with the yolk of an egg, a ſpoonful of 
French brandy, and a quarter of a pound of 
currants clean waſhed, and dried, make a good 
puff paſte, roll it in different ſhapes, as the fried 
ones, and fill them the ſame way; you may 
either fry or bake them. They are a pretty 
ſide diſh for ſupper. 5 Hans 


Common PATTIES. 


TAKE the kidney part of a very fat loin of 
veal, chop the kidney, veal, and fat very ſmall 
all together, ſeaſon it with mace, pepper, and 
ſalt, to your taſte, raiſe little patties the ſize of 
a tea cup, fill them with your meat, put thin 
lids on them, bake them very criſp; five is 
enough for a fide diſh _ . 
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To make | common FRIT TERS, 


TAKE half a pint of ale, and two eggs, beat 
in as much flour as will make it rather thicker 
than a common pudding, with nutmeg, and 
ſugar to your taſte, let it ſtand three or four 
minutes to riſe, then drop them with a ſpoon into 
a pan of boiling lard, fry them a light brown, 
drain them on a ſieve, ſerve them up with ſugar 
grated over them, and wine ſauce in a boat, 


To make APPLE FRIT TERS. 
a 

PARE the largeſt baking apples you can get, 
take out the core with an apple ſcraper, cut them 
jn round ſlices, and dip them in batter, made as 
for common fritters, fry them criſp, ſerve them 
up with ſugar grated over them, and wine ſauce 
in a boat, — They are proper for a ſide diſh for 
ſupper, | | 


To make GERMAN Puffs. 


PUT half a pint of good milk into a tofling 
pan, and dredge in flour till it is thick as haſty- 
pudding, keep ſtirring it over a flow fire till it is 
all of a lump, then put it in a marble mortar, 
when it is cold put to it the yolks of eight eggs, 
four ounces of ſugar, a ſpoonful of roſe water, 
grate a little nutmeg, and the rind of half a le- 
mon, beat them together an hour or more, when 
it looks light and bright, drop them into a pan 
of boiling lard, with a tea ſpoon, the ſize of a 
large nutmeg, they will riſe and look like a large 
Fg EL yellow 


/ 
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yellow plumb if they are well beat : as you fry 
them, lay them on a ſieve to drain, grate ſugar 
round your dith, and ſerve them up with ſack 
for ſauce.—It is a proper corner diſh for dinner 
or ſupper. 3 | 
| To make GoFERs. 


BEAT three eggs well, with three ſpoonfuls 
of flour, and a little falt, then mix them with a 
pint of milk and an ounce of ſugar, half a nut- 
meg grated, beat them well together, then make 
your gofer tongs hot, rub them with freſh but- 
ter, fill the bottom part of your tongs, and clap 
the top upon, then turn them, and when a fine 
brown on both fides, put them in a diſh, and 

our white wine ſauce over them, five is enough 
for a diſh, don't lay them one upon another, it 
will make them ſoft.---You may put in currants 
if you pleaſe. MER ens, 


To make WAFER PANCAKES. 


BEAT four eggs well, with two ſpoonfuls of 
fine flour, and two of cream, one ounce of loaf 
ſugar, beat and ſifted, half a nutmeg grated, 
put a little cold butter in a clean cloth, and rub 
pour pan well with it, pour in your batter and 

| make it as thin as a wafer, fry it only on one 
fide, put them on a diſh, and grate ſugar betwixt 
every pancake, and ſend them hot to the table. 


To make CREAM PANCAKES. 


TAKE the yolks of two eggs, mix them with 
half a pin. f good cream, two ounces e : 
| | i | ru 


* 
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rub your pan with lard, and fry them as thin as 
poſſible, grate ſugar over them, and ſerve them 
up hot. F 7 

To make Cary PANCAKES. 


BEAT three eggs with cw ſpoonfuls of 
fine flour, and a little ſalt, exceeding well, mix 
them with a pint of milk, and put lard into your 
os when it is hot, pour in your batter as thin 

as poſſible, then lay in your clary leaves, and 
pour a little more batter thin over them, * 
them a ſine brown, and ſerve them up. 


To mille BATTER PANCAKES. x 


BEAT three eggs with a pound of flour, very 
well, put to it a pint of milk, and a little ſalt, 
fry them! in lard or butter, grate ſugar over them, 
cut them in quarters, and ſerve them up. 


5 


C H A PF. vI. 
ohr ati, on PuppinGs. 


BNPap and cuſtard puddings require time, 
and a moderate oven, that will raiſe, and 
not burn them ; batter and rice puddings a quick 
oven, and always butter the pan or diſh before 
you pour the pudding in; when you boil a pud- 
ding, take great care your cloth 1s very clean, dip 
it in boiling water, and flour it well, and give 
ban cloth a ſhake; if you boil it in a baſon, 
utter 1t, and boil it in plenty of water, and 
11 | turn 


8 
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turn it often, and don't cover the pan, hd 
enough take it up into a baſon, let it ſtand a few 
minutes to cool, then untie the ſtring, wrap. the 
cloth round the baſon, lay your diſh over it, 
and turn the pudding out, and take the baſon 
and cloth off very carefully,” for very often a 
light pacing 4 is broken in ung out. NE? 


1 474 


44 HUNTING PoppIxG. 


BEAT eight eggs, and mix wem with a pin 

of good cream, and a pound of flour, beat 8 
well together, and put to them a pound of beef 
ſuet chopped very fine, a pound of currants well 
cleaned, half a pound of jar raiſins ſtoned and 
chopped ſmall, a quarter of a pound of powder 
ſugar, two ounces of candied citron, the ſame of 
candied orange cut ſmall, grate a large nutmeg, 
and mix all well together with half a gill of 
brandy, put it in a cloth, and tie it up cloſe, it 
will take four hours * 


4 bailed Cusran PoppiNG, 


00 « Hick or two of cinnamon, in a quart 
of thin cream, with a quarter of. a pound of 
ſugar, when it is cold, put in the yolks of fix 
eggs well beat, and mix them together, ſet it 
over a ſlow fire, and ſtir it round one way, till 
t grows pretty thick, but don't let it boil, take 

off and let it ftand till it be quite cold, butter 
cloth very well, and dredge it with flour, put 
in your cuſtard, and tie it up very cloſe, it will 
take three quarters os an Hope dil. when 1 
8 5 take 
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take it up, put it in a round baſon to cool a lit- 


tle, then untie the cloth, and lay the diſh on the | | 


bowl, and turn it upſide down ;- be careful how 
you take off the cloth, for a very little will 

break the pudding, grate over it a little ſugar; 
for ſauce, white wine thickened with flour and 
butter, pan in the diſh. 


A LEMON puppe, 


BLANC H and beat dene ounces of Jordan 
almonds, with orange flower water, add to them 
half a pound of cold butter, the yolks of ten 
eggs, the juice of a large lemon, half the rind 
grated fine, work them in a marble mortar, or 
wooden baſon, till they look white and light, 
lay a good puff paſte pretty thin i in the bottom 
of a china diſh, and pour. in your bea it 
my take half an hour rugs 1 


A ground RICE PupDING. 


BOIL n ounces py” ground rice in water; 
till it be ſoft, then beat the yolks of four eggs, 
and put to them a pint of cream, four ounces of 
ſugar, and a quarter of a pound of butter, mix 
them all well together; yu er either boil or 
bake it. 


An Oranos PUDDING, | 


BOIL. the rind of a Seville orange very loft, 
beat it in a marble mortar, with the juice, put 
to it two Naples biſcuits grated very fine, half a 
| are of butter, a * of a * of 2 

an 
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and the yolks of ſix eggs, mix them well to- . 
gether, lay a good puff paſte round the edge of 

your china diſh, bake it in a gentle oven half an 
hour; you may make a lemon pudding the ſame 
ops dy putting in a lemon inſtead of the orange. 


CAL“ 5-FooT PuDDING. 


BOIL a gang of chlves-feet, take FIR meat 
from the bones, and chop it exceeding fine, put 
to it the crumb of a penny loaf a pound of beef 
ſuet ſhread very ſmall, half a pint of cream, 
eight eggs, a pound of currants well cleanfed, 
four ounces of citron cut ſmall, two ounces of 
candied orange cut like ſtraws, a large nutmeg 
grated, and a large glaſs of brandy, mix them 
all very well together, butter your cloth, and 
duſt it with flour, tie it cloſe up, boil it three 
hours; when you take the pudding up, it is beſt 
to put it in a bowl that will juſt hold it, and 
let it ſtand a quarter of an hour, before you turn 


it out, lay your diſh upon the top * the baſon, 
and turn it upſide down. 


4 boiled Rice Puppinc. 


| BOIL: a quarter of a pound of rice in water, 
till it be ſoft, and put it in a hair ſieve to drain, 
beat it in a marble mortar, with the yolks of 
five eggs, a quarter of a pound of butter, the 


ſame of ſugar, grate a ſmall nutmeg, and the | | 


rind of half a lemon, work them well together 
for half an hour, then put in half a pound of 
| F well waſhed and cleaned, mix them 


2 : wat 


4 
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well together, butter your cloth and tie it up, 
boil it an hour, and ſerve it up with white wine 
ſauce. | 5 0 
BREAD PUDDING. 


TAKE the crumb of a penny loaf, and pour 
on them a pint of good milk boiling hot, when 
it is cold, beat it very fine, with two ounces of 
butter, and ſugar to your palate, grate half a 
nutmeg in it, beat it up with four eggs, and 
put them in and beat all together near half an 
hour, tie it in a cloth and boil it an hour, you 
may put in half a pound of currants for change, 
and pour over it white wine ſauce. g 


To make a SIPPET PUDDING. 


CUT a penny loaf as thin as poſſible, put a 
layer of bread in tiè bottom of a pewter diſh, 
then ſtrew over it a layer of marrow, or beef ſuet, 
a a handful of currants, then lay a layer of bread, 
and fo on till you fill your diſh ; as the firſt lay, 
let the marrow, or ſuet, and currants be at the 
top, beat four eggs and mix them with 2. quart 


of cream, a quarter of a pound of ſugar, anda, 


large nutmeg grated, pour it on your diſh, and -. 
bake it in a moderate oven, when it comes out 
of the oven, pour over it wine ſauce. $5 


An ArRicoT PUDDING. 


TAKE twelve large apricots, pare them, and 
give them a ſcald in water, till they are ſoft, then, 
take out the ſtones, grate the crumb of a Penny 

| a lo 


8 


- 
A 
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loaf, and pour on it a pint of cream boiling hot, 


let it ſtand till half cold, then add a quarter of 


ound of ſugar, and the yolks of four eggs, MIX 


all together with a glaſs of Madeira wine, pour 


it in a dith with thin puff. paſte round, bake it 
half an hour i in a moderate oven. 


A TRANSPARENT PuppixG. 


BEAT eight egos very well, and put them in 


a pan, with half a pound of butter, and the ſame 
Weight of loaf ſugar beat fine, a little grated nut- 
meg, ſet it on the fire and keep ſtirring it till it 
i like buttered eggs, then put it in a baſon 
to cool, roll a rich puff paſte very thin, lay it 

round the edge of a china diſh, then pour in the 
| 5 77 7 , and bake it in a moderate oven half an 


our, it will cut light and clear.—lt is a pretty 


pudding for a corner for dinner, and a middle for 


Jupper. 
A VennerLty PupviNG, 


' BOIL four ounces of vermicelli in a pint of 


new milk es ſoft, with a ſtick or two of 


cinnamon, then put in half a pint of thick cream, 
a quarter of a pound of butter, a quarter of a 
pound of ſugar, and the yolks of four beaten 
eggs. Bake it in an earthen diſh without a 

paſte. 


: A red Sao PuppinG, 


TAKE two ounces "of ſago, boil it in water 
with a ſtick of. cinnamon till it be quite ſoft and 


thick, Tet it ſtand till quite cold, in the mean | 


. 1 


— 
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time grate the crumb of a halfpenny loaf, and 
pour over it a large glaſs of red wine, chop four 
ounces of marrow, and half a pound of ſugar, 
and the yolks of four beaten eggs, beat them all 
together for a quarter of an hour, lay a puff 
paſte round your diſh, and ſend it to the oven; 
when it comes back ſtick it over with blanched 
almonds cut the long way, and. bits of citron 
cut the ſame, ſend it to table. 5 


A boiled TAxs v PupDING.. 


GRATE four Naples biſcuits, - put as much 
cream boiling hot as will wet them, beat the 
yolks of four eggs, have teady a few, chopped 
tanſy leaves, with as much ſpinage as will make 
it a pretty green, be careful you don't put too 
much tanſy in, it will make it bitter, mix all 
together when the cream is cold with a little _ 
. ſugar, and ſet it over a flow fire till it grows 
thick, then take it off, -and when cold put it in 
a cloth, well buttered and floured, tie it up cloſe, 
and let it boil three quarters of an hour, take it 
up in a baſon, and let it ftand one quarter, then 
turn it carefully out, and put white wine fauce 
round it. 


4 Tansy PuppinG with ALMONDS. 


BLANCH four ounces of almonds, and beat 
them very fine with roſe water, ſlice a French 
roll very thin, pour on a pint of cream boiling 
hot, beat four eggs very well, and mix with the , 
eggs when beaten, a little ſugar and grated nut- 

5 l meg, 


142 The EXPERIENCED 
meg, a glaſs of brandy, a little juice of tanſy, 
and the juice of ſpinage to make it green, put 
all the ingredients into a ſtew pan, with a quar- 
ter of a pound of butter, and give it a gentle 
boil; you may either boil it or bake it in a diſh, 
either with a cruſt or writing paper. | 


A Tansy PuppiNnG of ground Rice. 


BOIL fix ounces of ground rice in a quart of - 
good milk, till it is ſoft, then put in half à pound 
of butter, with fix eggs very well beat, and ſugar 
and roſe water to make it palatable, beat ſome 
ſpinage in a mortar, with a few leaves of tanſy, 

ſqueeze out the juice through a cloth, and put 
| It in, mix all well together, cover your diſh with 
writing paper well buttered, and pour it in, 
three quarters of an hour will bake it ; when 
you diſh it up tick it all over with a Seville or 
ſweet orange in half quarters. 


A Saco PuppinG another way. 


BOIL two ounces of ſago till it is quite thick 
in milk, beat fix eggs, leaving out three of the 
whites, put to it half a pint of cream, two 
ſpoonfuls of ſack, nutmeg and ſugar to your 
taſte ; put a paſte round your diſh. 1 


Little CIT RON Puppixss. 


TAKE half a pint of cream, one ſpoonful 
of fine flour, two ounces of ſugar, a little nut- 
meg, mix them all well together, with the * 5 

* . of 
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of three eggs, put it in tea cups, and ſtick in it 
two ounces of citron cut very thin, bake them 
in a pretty quick oven, and turn them out upon 


a o__ diſh. Five is enough for a fide diſh. 
A baked, Tansy PUDDING. 


GRATE the crumb of a penny loaf, pour 
on them a pint of boiling milk, with a quarter 
of a pound of butter in it, let it ſtand till almoſt 
cold, then beat five eggs, and put them in with 
a quarter of a pound of ſugar, a large nutmeg 
grated, and a glaſs of brandy, ſtir them about 
and put them in a toſſing pan, with as much 
juice of ſpinage as will green it, and a little 
tanſy chopped ſmall, fiir it about over a flow 
fire till it grows thick, butter a ſheet of writin 
paper, and lay it in the bottom of a pewter diſh, 
pin the corners of the paper to make it ſtand 
one inch above the diſh to keep the pudding 
from ſpreading, and let it ſtand three quarters of 
an hour in the oven; when baked, put the diſh 
over it you ſend it up in, and turn it out upon it, 
take off the paper, ſtick it round with a Seville 
orange cut in half quarters, ſtick one quarter in 
the middle, and ſerve it up with wine ſauce. It 
will look as green as if it had not been baked 
when turned out. 


— 


A green CopLinG PUDDING. 


GREEN a quart of codlings, as for a pye, 
rub them through a hair fieve with the back of 
a wooden ſpoon, and as much of the Joins of 

eets 


* 
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beets as will green your pudding, put in the 
crumb of halt a penny loaf, half a pound of 
butter, and three eggs well beaten; beat them 
all together with half a pound of ſugar, and two 
ſpoonfuls of cyder ; lay a good paſte round the 
rim of the diſh, and pour it in. Half an hour 
will bake it. 


To make a common Rice PuppiINd. 


WASH half a pound of rice, put to it three. 
pints of good milk, mix it well with a quarter 
of a pound of butter, a ſtick or two of cinnamon 
beaten fine, half a nutmeg grated, one egg well 
beat, a little falt, and ſugar to your taſte, —— 
One hour and a half will bake itin a quick oven; - 
when it comes out take off the top, and put the 
pudding i in breakfaſt cups, turn them into a hot 
diſh like little puddings, and ſerve it op. 


A MARROW Poppixo. 


POUR on the mk of a penny loaf, a pint 
of cream boiling hot, cut a pound of beef mar- 
row very thin, beat four eggs very well, then add 
a glaſs of brandy, with ſugar and nutmeg to your 
taſte, and mix them all well up together; you 
may either boil or bake it, three quarters of 'an 
hour will do it, cut two ounces of citron very 
thin, and ſtick them all « over it when you diſh 
it up. 


Marrow PUDDING a ſecond way. 


HALF boil four ounces 405 rice, ſhread half 
a Pound of marrow very fine, ſtone a quarter of 
a pound 


, 1 
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a pound of raiſins, chop them very ſmall, with 


two ounces of currants well cleanſed, beat four 
eggs a quarter of an hour, mix it all together with 
a pint of good cream, a ſpoonful of brandy, ſugar 
and nutmeg to your taſte ; you may either bake 
it or put it in hogs ſkins. EL r 


| BLANCH half a pound of almonds, put 
them in cold water all night, the next day beat 
them in a marble mortar yery fine, with orange 
flower, or roſe water, take the crumb of a penny 
loaf, and pour on them a pint of boiling cream, 
whilſt the cream is cooling, beat the yolks of 
four eggs and two whites a quarter of an hour, 


late, have rea 


q 


died orange cut ſmall, this is uſually made to fill 
in ſkins, but it is a good baked pudding; if you 
put it in ſkins, don't fill them too full, for it will 
{well, but boil them gently. + 


"I * 


WuriTE Puppixcs in SkINVs. 


WASH half a pound of rice in warm water,” 
boil it in milk till it is ſoft, put it in a fieve to 


drain, blanch and beat half a pound of Jordan 


almonds very. fine, with roſe water, waſh and 
dry a pound of currants, then cut in ſmall bits 


a pound of bog lard, take fix eggs and beat 

them well, half a pound of ſugar, a large nut- 

meg grated, a ſtick of cinnamon, a Wen pe 
ee. 


e ready ſhread the marrow of two bones, 
and mix them all well together with a little can- 


| 
1 
| 
| 
| 
| 
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and a little ſalt, mix them very well together, 
fill your ſkins and boil them. 


To make 'a QuaxinG PuppiNG,. 


BOIL a quart of cream, and let it ſtand till 
almoſt cold, then beat four eggs a full quarter of 
an hour, with a ſpoonful and a half of flour, then 
mix them with your cream, add ſugar and nut- 
meg to your palate, tie it cloſe up in a cloth well 
buttered, and let it boil an hour and turn it 
| carefully out. | 


To make YoRKSHIRE rb fo bake 1 
Meat. | 


BE AT four eggs with four large 8 of 
fine flour, and a little falt, for a quarter of an 
hour, put to them one quart and a half of milk, 
mix them well together, then butter a dripping 

an and ſet it under beef, mutton, or a loin of 
veal when roaſting, and when it is brown, cut it 
in ſquare pieces and turn it over when well 
browned on the under fide, ſend it to table on a 
diſh, —You may mix a boiled pudding the fame 
Way. 
* A boiled Mir x PupninG. 


POUR a _ of new milk boiling hot on | 
three fpoonfuls of fine flour, beat the flour and | 
milk for half an hour, then put in three eggs and | 
beat it a little longer, grate in half a tea ſpoonful 
of ginger, dip the cloth in boiling water, butter 
it well, and four it, put in the pudding and cih 

cloſe 


7 
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cloſe u py and boil it an hour ; it requires great 
e 


care when you turn it out; ou over it thick : 
melted butter. 5 


HRB PuppiNG; 


OF 3 beets, parſley, and, Jacks, take 
each a handful, waſh them, and give them a ſcald 
in boiling water, then ſhread them very fine, 
have ready a quart of groats ſteeped in warm 
water half an hour, and a pound of hog's lard 


cut in little bits, three large onions chopped 
ſmall, and three ſage leaves hacked fine, put in 


alittle ſalt, mix all well together, and tie it cloſe 
up; it will require to be taken up in boiling to | 


| flacken the ſtring a little, 


 GoosSBERRY PUDDING, 


SC ALD half a pint of green gooſberries i in 


water till they are ſoft, put them into a ſieve to 
drain, when cold, work them thro — an hair 


ſieve with the back of a clean w ſpoon, 
add to them half a pound of ſugar, and the ſame 
of butter, four ounces of Naples biſcuits, beat 
ſix eggs very well, and then mix all together, and 
beat them a quarter of an hour, pour it in an 
_ diſh without a paſte ; half an Hot will | 
ake it 


Ta make RASPBERRY DVEroemky | 


MAK E a good cold paſte, roll it a quarter of 
an inch thick, and . over it raſpberry ) jam 
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to your own liking, roll it up, and boil it in a 
cloth one hour at leaſt, take it up, and cut it in 
five ſlices, and lay one in the middle and the other 
four round it, pour a little good melted butter 
in the diſh, and grate fine ſugar round the edge 
of the dith.---It is proper for a corner or fide for 
dinner. FOLIO, vt EE TON 


T6 nate DAM SO DUMPLINS.” 


MAKE a good hot paſte cruſt, roll it pretty 
thin, lay it in a baſon, and put-in what quantity 
of damſons you think proper, wet the edge of 
the paſte, and cloſe it up, boil it in a cloth one 
hour, and ſend it up whole, pour over it melted 
butter, and grate ſugar round the edge of the 
diſh : Note, you make any kind of preſeryed 
fruit the ſame way. * „„ 


To make APPLE DUMPLINS. 


| - ++ oats 
- PARE your apples, take out the core with an 
apple-ſcraper, fill the hole with quince or orange 
marmalade, or ſugar, which ſuits you, then take 
a piece of cold paſte, and make a hole in it, as 
if you was going to make a pye, lay in your ap- 
ple, and put another piece of paſte in the ſame 
form, and cloſe it up round the ſide of your ap- 
ple, it is much better than gathering it in a lump 
at one end, tie it in a cloth, and boil it three 
quarters of an hour, pour melted butter over 
— and ſerve them up, five is enough for a 


8 


. „ „ 
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40 3 a 8 Dunrix. 


MIX half a pint of good milk, with dns 
eggs, A little falt, and as much flour as will 
make it a thick batter, put a lump of butter 
rolled in pepper and falt in every ſparrow, mix 
them in the batter, and tie them in a cloth, boil 
them one hour and a half, pour melted butter 
over them, and ſerve it up. | 


To make a Bar: DomPLIN, 


TAKE a pound of flour, mix a N dE 
barm in it, with a little ſalt, and make it into 
a light paſte with warm water, let it lie one 
hour, then make it up into round balls, and tie 
them up in little nets, and put them in a pan of 
boiling water, don't cover them, it will make 
them ſad, nor don't let them boil ſo faſt as to 
let the water boil over them, turn them when 
they have been in ſix or ſeven minute, and they 
will riſe through the nets and look like dramonds, 
twenty minutes will boil them; ſerve them up 
and pour ſweet fauce over. them. | 


To make CLany FRITTERS- 8 


BEAT two eggs N well with: one 
ſpoonful of cream, one of ratifia water, one 
ounce of loaf ſugar, and two ſpoonfuls of flour, 
grate in half a nutmeg, have ready waſhed and 
dried clary leaves, dip them in the batter and 
: Y them a nice brown; ſerve them up with 

"0 quarters 
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quarters of Seville oranges laid round them, and 
| ow melted butter in a boat. 


To make RasPBERRY FRITTERS. 


| GRATE two Naples biſcuits; pour over thin 
| half a gill of boiling cream, when it is almoſt 
cold, beat the yolks of four eggs to a ſtrong 
froth, beat the biſcuits a little, then beat both 
together exceeding well, put to it two ounces 
of ſugar, and as much juice of raſpberry as will 
make it a pretty pink colour, and give it a pro- 
per ſharpneſs, drop them into a pan of boiling 
lard, the ſize of a walnut; when you diſh them 
up, ſtick bits of citron in ſome, and blanched 
almonds cut length-ways in others; lay round 

them green and yellow ſweetmeats and ferve 


them up. They are a pretty corner diſh for 
er dinner or ſupper. 


To make a Taxsy FRITTER. 
* 

TA KE the DAT of a penny loaf, pour on 
them half a pint of boiling milk, let it ſtand an 
hour, then put in as much juice of tanſy as will 
give it a flavour, but not to make it bitter, then 
make it a pretty green with the juice of ſpinage, 
put to it a ſpoonful of ratifia water or brandy, 
tweeten it to your taſte, grate the rind of half 
a lemon, beat the yolks of four eggs, mix them 
all together, put them in a toſſing pan with four 
ounces of butter, ſtir it over a flow fire till it is 
quite thick, take it off, and let it ſtand tw¾o or 
three hours, then drop them into a pan full of 

a boiling 


ENGLISH HOUSE-KEEPER. 151 


boilin lard, a ſpoonful is enough for a fritter, 
ſerve them up with ſlices of orange round them, 


grate ſugar over them, and wine ſauce in a boat. 
To make PLUM FRITTERS with Rien. 
GRATE the crumbs of a penny loaf, pour 


over them a pint of boiling cream, or g 
milk, let them ſtand four or five hours, then 


beat it exceeding fine, put to it the yolks of 


five eggs, four ounces of ſugar, and a nutmeg 
grated, beat them well together; and fry them 


in hogs lard, drain them on a fieve, and ſerve 


them up with white wine ſauce under them. 
N. B. You may put currants in if you pleaſe, 


— — — 


— — rs. 
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CHAP. VII. 


Obſervations on making Deconartons Yor « a 
| 1 


HE VN, you Wh a ſilver web, or a deſert 
3 take particular care your fire is 
þ ., Clear, and a, pan of water upon the 

— to keep the heat from your face and ſto- 
mach, for fear the heat ſhould make you faint; 
ou muſt not ſpin it before a kitchen fire, for 


the ſmaller the grate is, fo that the fire be clear 
and hot, the better able you will be to fit a long 


time before it, for if you ſpin a whole deſert, 
vou will be ſeveral] hours in ſpinning it; be ſure 


to have a tif box to put every baſket in as you 


ſpin them, and cover them from the air, and 
keep them warm, until you have done the whole 
as your receipt directs you... 

1 RF you ſpin a gold web, take care e your YO I08 
diſh is burnt clear, before you ſet it upon the 


table where your mould is, ſet your ladle on the 


fire, and keep ſtirring it with a wood ſkewer till 


it Juſt boils, then let it cool a little, for it will 


not ſpin when it is boiling hot, and if it grows 


cold it is equally as bad, but as it cools on the 


ſides of your ladle, dip the point of your knife 


in, EN * to ſpin round your mould as 5 long 5 


as 
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4s it will draw, then heat it again; the only art 
is to keep it of a proper heat, and it will draw 
out like a fine thread, and of a gold colour; it 
s a great fault to put in too much ſugar at a time, 
for often heating takes the moiſture out of the 
| ſugar, and burns it, therefore the beſt way is to 
put in a little at a time, and clean out your ladle. 

When you make a hen or bird neſt, let part 
of your jelly be ſet in your bowl, before you put 
on your flammery, or ſtraw, for if your jelly is 
warm, they will {ettle to the bottom, and mix 
together. 

If it be a fiſh pond, ora tranſparent veddin 
put in your jelly at three different times, to make 


your fiſh or fruit keep at a proper diſtance one 


from another, and be ſure your jelly is very clear 
and ſtiff, or it will not ſhew the figures, nor keep 
whole; when you turn them out, dip your baſon 
in warm water, as your receipt directs, then turn 
your diſh or ſalver upon the top of your baſon, 

and turn your baſon upſide down. 

When you make flummery, always obſerve 
to have it pretty thick, and your moulds wet in 
cold water, before you put in your flummery, or 


your jelly will ſettle to the bottom, and the 


cream ſwim at the top, ſo that it LO lock to be 
two different colours. 

If you make cuſtards, do not let them boil 
after the yolks are in, but ſtir them all one way, 
and keep them of a good heat till they be thick 
enough, and the rawneſs of the eggs is gone off. 

When you make whips, . or ſyllabubs, raiſe 
your froth with a chocolate mill, and lay it upon 
a ſieve to drain, i will be much prettier, „ 

WI 
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will lie upon your glaſſes, without mixing with 
your wine, or running down the ſides of your 
| glafles; and when you have made any of the 
before mentioned things, keep them. in a cool 


airy place, for acloſe place will give them a bad 
taſte, and ſoon ſpoil them. 


To ſpin a SILVER Wes for covering SWEET 
MEATS. | : 


TAKE a quarter of a pound of treble-refined 
ſugar, in one lump, and ſet it before a moderate 
fire, on the middle of a ſilver ſalver, or pewter 
plate, ſet it a little aſlant, and when it begins to 
run like clear water to the edge of the plate or 
ſalver, have ready a tin cover, or china bowl 
ſet on a ſtool, with the mouth downward, cloſe 
to your ſugar, that it may not cool by carrying 
too far, then take a clean knife, and take up as 

much of the ſyrup as the point of the knife will 
hold, and a fine thread will come from the point, 
which you muſt draw as quick as poſſible back- 
| wards and forwards, and alſo around the mould, 
_ as long as it will ſpin from the knife; be very - 
Careful you do not drop the ſyrup on the web, if 
you do, it will ſpoil it, then dip your knife into 
the ſyrup again, and take up more, and ſo keep 
ſpinning till your ſugar is done, or your web i- 
thick enough ; be ſure you do not let the knife 
touch the lump on the plate that is not melted, 
it will make it brittle, and not ſpin at all, if your 
ſugar is ſpent before your web is done, put freſh 
ſugar on a clean plate or ſalver, and not ſpin from 
the ſame plate again, if you don't want the web 
| 1 | | 3 
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to cover the ſweet-meats immediately, ſet it in 
a deep pewter diſh, and cover it with a tin co- 
ver, and lay a cloth over it, to prevent 'the air 
from getting to it, and ſet it before the fire, (it 
requires to be kept warm, or it will fall) when 
your dinner or ſupper is diſhed, have ready a 
plate or diſh, of the ſize of your web, filled with 
different coloured ſweet-meats, and ſet your 
web over it. It is pretty for a middle, 
where the diſhes are few, or corner where the 
number is large. 


To Spin a Gol Dp WB for covering Swerr- 
MEATS. 


BEAT four ounces of treble-refined ſugar in 
a marble mortar, and ſift it through a hair ſieve, 
then put it in a ſilver or braſs ladle, but ſilver 
makes the colour better, ſet it over a chafing- 
diſh of charcoal, that is burnt clear, and ſet it 
on a table, and turn a tin cover or China bowl 
upſide down upon the ſame table, and when your 
ſugar is melted, it will be of a gold colour, take 
your ladle off the fire, and begin to ſpin it with 
a knife, the ſame way as the filver web; when 
the ſugar begins to cool and ſet, put it over the 
fire to warm, and ſpin it as before, but don't 
warm it too often, it will turn the ſugar a bad 
colour; if you have not enough of ſugar, clean 

the ladle before you put in more, and ſpin it 
till your web is thick enough, then take it off 
and ſet it over the W N as 42 did the 

hlver. A FRI 


To 


25 * 4 Prsxar of Srun SUGAR, 


SPIN twolarge SEA and turn one upon the 
other to form a globe, and put in the infide of 
them a few ſprigs of ſmall flowers and myrtle, 
and ſpin a little more round to bind them toge- 
ther, and ſet them covered cloſe up before the 
fire, then ſpin two more on a leſſer bowl, and 
put in a ſprig of myrtle, and a few ſmall flowers, 
and bind them as before, ſet them by, and ſpin 
two more leſs than the laſt, and put in a few 
flowers, bind them and ſet them by, then ſpin 
twelve couple on tea cups of three different ſizes, 
in proportion to the globes, to repreſent baſkets, 
and bind them two and two as the globes with 
ſpun ſugar ; ſet the globes on a filver ſalver, one 

upon another, the largeſt at the bottom, and 
ſmalleſt at the top; when you have fixed the 
globes, run two ſmall wires through the middle 
dee the largeſt globes, acroſs each other ; then 
take a large darning needle and ſilk, and run it 

through the middle of the largeſt baſkets, croſs 
it at the bottom, and bring it up to the top, and 

make a loop to hang them on the wire, and do 
ſo with the reſt of your baſkets, hang the largeſt 
baſkets. on the wires, then put two more wires 
a little ſhorter acroſs, through the middle of the 
ſecond globes, and put the ends of the wires out 
betwixt the baſhets, and hang on the four mid- 
dle ones, then run two more wires ſhorter than 
the laſt, thro the middle of the top globe, and 
hang the baſkets over the loweſt ; ſtick a ſprig 

of myrtle on the top of your globes, and ſet it 


— (OT: . | 
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on the middle of the table. Obſerve you don't; 
put too much ſugar down at a time for a ſilver 
web, becauſe the ſugar will loſe its moiſture and 
run in lumps inſtead of drawing out; nor too 
much in the ladle, for the gold web will loſe 
its colour by heating too oft. Vou may make 
the baſkets a ſilver, and the globes a gold co- 
lour, if you chuſe them.“ It is a pretty 
deſert for a grand table. | 0 


25 make CaLvss Foor JoLLY. 


PUT a gang of calf s feet well cleaned into 


a pan, with fix quarts of water, and let them 
boil gently till reduced to two quarts, then take 
out the feet, ſcum off the fat clean, and clear 
your jelly from the ſediment, beat the whites of 
five eggs to a froth, then add one pint of Liſ- 
bon, Madeira, or any pale made wine, if you 
chuſe it, then ſqueeze in the juice of three le- 
mons ; when your ſtock is boiling, take three 
ſpoonfuls of it, and keep ſtirring it with your 
wine and eggs to keep it from curdling, then add 
a little more ſtock, and ſtill keep ſtirring it, and 
then put it in the pan, and ſweeten it with loaf 
ſugar to your taſte, a glaſs of French brandy will 
keep the jelly from turning blue in froſty air, 
put in the outer rind of two lemons, and let it 
boil one minute all together, and pour it into a 
flannel bag, and let it run into a baſon, and keep 
pouring it back gently into the bag till it runs 
| Clear and bright, then ſet your glaſſes under the 
bag, and cover it leſt duſt gets in. — If you would 
IG me 188 — a faſt * tranſparent g. 
ling, 


— — — 
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ding, or hen's neſt, to be turned out of the 


mould, boil half a pound of ifinglaſs in a pint 
of water, till reduced to one quarter, and Pet ; 
it into the ſtock before it is refined. 


To make FLUMMERY. | | 
" PUT one ounce of bitter, and one of feet: 


almonds into a baſon, pour over them ſome 


boiling water, to make the ſkins come off, which 
eee blanching, ſtrip off the ſkins, and 
row the kernels into cold water, then take 
them out and beat them in a marble mortar, 
with a little roſe water to keep them from oil- 
ing, when they are beat, put them into a pint 
caif's foot ſtock, ſet it over the fire, and 


boot it to your taſte with loaf ſugar, as ſoon. 


as it boils ſtrain it through a piece of muſlin or 
gauze, when a little cold put it into a pint of 
thick cream, and keep ſtirring it often, till it 
grows'thick and cold; wet-your moulds in cold 
water, and pour in the flummery, let it ſtand 
five or ſix hours at leaſt before you turn them 
out ; if you make the flummery ſtiff, and wet 
the moulds, it will turn out without putting it 
into warm water, for water takes off the figures 
of the mould, and makes the flummery look 
dull. N. B. Be careful you keep ſtirring it till 
cold, or it will rua in N when you turn it | 


out of the mould. 


To make CoLourInG far FLUMMERY. and 
JELLIES. 


TAKE two-penny worth of cochineal, 8 
it with the blade of a knife, and put it into half 
| a tea 
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a tea cupful of beſt French brandy, and let it 
ſtand a quarter of an hour, and filter it through 
a fine cloth, and put in as much as will make 
the jelly or flummery a fine pink; if yellow, 
take a little ſaffron and tie it in a rag, diſſolve it 


in cold water; if green, take ſome ſpinage, boil 
It, take off the froth, and mix it with the Nor 5 Tr 


if white, put in ſome cream. 
To make a Fri PonD. 


FILL four large fiſh moulds with Gum; 


and fix ſmall ones, take a China bowl and put 


in half a pint of ſtiff clear calf's foot jelly, let it 
ſtand till cold, then lay two of the ſmall fiſhes 


on the jelly, the right fide down, put in half a 


pint more jelly, let it ſtand till cold, then lay 
in the four ſmall fiſnes acroſs one another, that 


when you turn the bowl upſide down, the heads 


and tails may be ſeen, then almoſt fill your 
bowl with jelly, and let it ſtand till cold, then 
lay in the jelly four large fiſhes, and fill the ba- 
ſon quite full with jelly, and let it ſtand till the 
next day ; when you want to uſe it, ſet your 
bowl to the brim in hot water for one minute, 


take care that you don't let the water go into 


the baſon, lay your plate on the top of the 
baſon and turn it upſide down, if you want it 


for the middle, turn it out upon a falver ; be 5 


ſure you make your jelly very ſtiff and clear. IS 


To make a He's NesT. 

TAKE three or five of the ſmalleſt pullet 
2885 yon can get, f fill 2 with flummery, | 
and 
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and when, they are Riff and cold, peel off the 
ſhells, pare off the rinds of two lemons very 
thin, and boil them in ſugar, and water to take 
off the bitterneſs; when they are cold, cut them 
in long (br cads to imitate . then fill a baſon 
one third full of ſtiff calf's foot jelly, and let it 
ſtand till cold, then lay in the ſhreads of the le- 
mons, in a ring about two inches high in the 
middle of your baſon, ſtrew a few corns of ſagoe 
to look like barley, fill the baſon to the height 
of the peel, and let it ſtand till cold, then lay 
your eggs of flummery in the middle of the ring 
that the ſtraw may be ſcen,gound, fill the baſon 
quite full of jelly, and let it ſtand, and turn it 
ent the fame way of the fiſh pond.” od 1 


To ale BLOMANGE o Joiner avs is 

- BOIL one ounce of iſinglaſs in a quart of 
water till it is reduced to a-pint, then put in 
the whites of four egge, with two ſpoonfuls of 
rice water, to keep the eggs from poaching, and 
ſugar to your taſte, and run it through a jelly 
bag, then put to it two ounces of ſweet, and 
one ounce of bitter almonds, give them a ſcald 
in your jelly, and put them through a hair fieve, 
put it in a China bowl, the next day turn it 
out, and ſtick it all over with almonds blanched 


and cut lengthway : -Garniſh with green leaves 
or flowers. 


Green BLOMANGE of I61NGL ASS. | | 


'DISSOLVE. your ifnglaſs, and put to it 


+4 two ounces of ſweet, and two ounces of 12 5 
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almonds, with as much juice of ſpinage as will 
make it green, and a ſpoonful of French bran- 
dy, ſet it over a ſtove fire till it be almoſt 
ready to boil, then ſtrain it thro' a gauze ſieve, 
when it grows thick put it into a mellon mould, 

and the next day turn it out: Garniſh | it With 5 
red and White Howers. 12 2 : 


— 


Crran BLOMANGE. 


TA KE a quart of irong, calf's Foot jelly, | 
ſkim off the fat and ſtrain it, beat the whites of 
four eggs, and put them to your jelly, ſet it 
over the fire, and keep ſtirring it till it boils, 
then pour it into a jelly bag, and run it through 
ſeveral times till it is clear, beat one ounce of 
ſweet almonds, and one of bitter, to a paſte, 
with a ſpoonful of roſe water ſqueezed through 
a cloth, then mix it with your jelly, and three 
ſpoonfuls of very good cream, ſet it over the 
fire again, and keep ſtirring it till it is almoſt 
boiling, then pour it into a bowl, and ſtir it very 
often till it is almoſt cold, then wet your moulds 
and fill chem. | 


5 | 
YerLow gow; 


TAKE two ounces of iſinglaſs, beat it * 
open it, put it into a bowl, and pour a pint of 
boiling water upon it, cover it up till almoſt 
cold, then add a pint of white wine, the juice 
of two lemons with the rind of one, the yolks of 
eight eggs beat well, ſweeten it to your taſte, 
put it in a toſſing pan and Rach ſtirring it, when 

it 


* 
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it boils ſtrain it through a fine ſieve, when al. 
moſt cold put it into cups or moulds. 


L an ounce of gambouge in a quarter of 
a pint of water, put an ounce and a half of 
good ftone blue in a little water, when they are 
both diffolved, mix them together, add a quar- 
ter of a pint more water, and a quarter of a 
pound of fine ſugar, boil it a little, then put it 
ma gally-pot, cover it cloſe and it will keep for 
years; be careful not to make it too deep a green, 
for a very little will do at a time, 


FP FRuIT mn JELLY. 


PU half a pint of clear ſtiff calf's foot jelly 
into a baſon, when it is ſet and ſtiff, lay in three 
fine ripe peaches, and a bunch of grapes with 
the ſtalks up, put a few vine leaves over them, 
then fill up your bowl with jelly, and let it ſtand 
till the next day; then ſet your baſon to the brim 
in hot water, and as ſoon as you find it leaves the 
baſon, lay your diſh over it, and turn your jelly 
carefully upon it: Garniſh with flowers. 


Green MELON in FLUMMERY. 
MAKE a little ſtiff flummery, with a good 
deal of bitter almonds in it, add to it as much 
juice of ſpinage as will make it a fine pale green, 
when it is as thick as good cream, wet your me- 

lon mould and put it in, then put a piat ef _ 


hs 


( 
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calf's foot jelly into a large baſon, and let them 
ſtand till the next day, then turn out your me- 
lon, and lay it the right ſide down in the 
middle of your baſon of jelly; then fill up your 
baſon with jelly that is beginning to ſet, let it 
ſtand all night, and turn it out the ſame way as 
the fruit in jelly: make a garland of flowers, 
and put it in your jelly. -It is a pretty diſh for 
middle at ſupper, or corner for a ſecond courſe 
at dinner. | 


GIILDpED Fis# in JELLY. 
MAKE a little clear blomange as is directed 
in the receipt, then fill two large fiſh moulds 


with it, and when it is cold turn it out, and gild 
them with gold leaf, or ſtrew them over with 


gold and filyer bian mixed, then lay them on a 


ſoup diſh, and fill it with, clear thin calf's-foot 
jelly, it muſt be ſo thin as they will ſwim in it; 
if you have no jelly, Lifbon wine, or any kind 
of pale made wines will do. Sk Ly 


HEN and Crnickens in JELLY. 


MAKE ſome flummery with a deal of ſweet 
almonds in it, colour a little of it brown with cho- 
colate, 'and put it in a mould the ſhape of a hen; 
then colour ſome more flummery, with the yolk 

of a hard egg beat as fine as poſſible, leave part 
of your flummery white; then fill the moulds 
of ſeven chickens, three with white flummery, 
and three with yellow, and one the colour of the 
hen; when they are cold turn them into a deep 
; * 9 


164 The EX PERIENCED 

diſh, put under, and round them lemon peel 
boiled tender and cut like ſtraw, then put a little 
clear calf's- foot jelly under them, to keep them 
in their places, and let it ſtand till it is Riff, then 
fill up your diſh with more jelly. TP are 2 
pretty decoration for a grand table. 


To make 4 TRANSPARENT PuppiNG. 1 


MAKE your calf's-foot jelly very tiff, and 
when it is quite fine, put a gill into a china ba- 
ſon, let it ſtand till it is quite ſet ; blanch a few 
Jordan almonds, cut them and a few jar raiſins 
lengthways, cut a little citron and candied lemon 
in little thin ſlices, ſtick them all over the jelly, 
and throw in a few currants, then pour more 
Jelly on till it is an inch higher ; when your jelly 
is ſet, ſtick in your almonds, raiſins, citron, and 
candied lemon, with a few currants ſtrewed in, 
then more jelly as before, then more almonds, 
raiſins, citron, and lemon in layers, till your 
baſon is full; let it ſtand all night, and turn it 
out the ſame way as the. fiſh pond. 


% 


To make a DESART ISLAND. | 


"TAKE a lump of paſte, and form ir into a 
rock three inches broad at the top, colour it, and 
ſet it in the middle of a deep china diſh, and ſet 
a caſt figure on it, with a crown on its head, and 
a knot of rock candy at the feet; then make a 
roll. of paſte an inch thick, and ſtick it on the 
inner edge of the diſh, two parts round, and cut 
eight pieces of eringo root, about three > 

| long, N 


} | 
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long, and fix them upright to the roll of paſte an 
the edge; make gravel walks of ſhot rat Be | 
from the middle to the edge of the diſh, and ſet 


ſmall figures in them, roll out ſome paſte, and 
cut it open like chineſe rails, bake it, and fix it 
on either fide of one of the gravel walks, with 
gum, have ready a web of ſpun ſugar, and ſet 
it on the pillars of eringo root, and cut part of 


the web off, to form an entrance where the 


Chineſe rails are.------It is a pretty middle diſh 
for a ſecond courſe at a grand table, or a wedding 
ſupper, only ſet two crowned figures on ths 
mount inſtead of one, 


To make a FLOATING ISLAND. 


' GRATE the yellow rind of a ferns lemon, 
into a quart of cream, put in a large glaſs of 
Madeira wine, make it pretty ſweet with loaf 
ſugar, mill it with a chocolate mill, to a ſtrong 
froth, take it off as it riſes, and lay it upon a ſieve 
to drain all night, then take a deep glaſs diſh, 
and lay in your froth, with a Naples biſcuit in 
the middle of it, then beat the white of an egg 
to a ſtrong froth, and roll a ſprig of myrtle in 
it to imitate ſnow, ſtick it in the Naples biſcuit, 


then lay all over your froth currant jelly, cut in 


very thin ſlices, pour over it very fine ſtrong 


calf's-foot jelly, when it grows thick, lay it all 


over, till it looks like a glaſs, and your diſh is 
full to the brim; let it ſtand till it is quite cold 
and Riff, then lay on rock candied ſweetmeats 
upon the top of your jelly, and ſheep and ſwans 
to pick at the myrtle, i green {prigs | in two 


n ” "9 
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vr three places 1 the top of your jelly, amongſt 
your ſhapes ; it looks very pretty in the middle of 

a table for ſupper.- You mult. not put the 

1 8 on the jelly till you are going to ſend it 


to the table. 


* 


Ja make a FLOATING ISLAND @ ſecond way. 


TAKE calf*s-foot jelly that is ſet, break it a 
little, but not too much, for it will make it 
frothy, and prevent it from looking clear, have 
ready a middle-ſized turnip, and rub it over with 
gum water, or the white of an egg, then ſtrew 
it thick over with green ſhot comfits, and ſtick 
in the top'of it a ſprig of myrtle, or any other 
pretty green ſprig, then put your broken jelly 
round it, ſet ſheep, or ſwans, upon your jelly, 
with either a green leaf, or a knot of apple paſte 
under them, to keep the jelly from diffolving ; 
there are ſheep and ſwans made for that purpoſe, 
you may put in ſnakes, or any wild animals of 
the ſame ſort, | | 


To make the Rocky ISL Ax D. 


MARE a little ſtiff flummery, and put it into 
five fiſh moulds, wet them before you put it in, 
when it is ſtiff turn it out, and gild them with 
gold leaf, then take a deep China diſh, fill it 
near half full of clear calf's- foot jelly, and let it 
ſtand till it is ſet, then lay on your fiſhes, and a 
few ſlices of red currant jelly, cut very thin 

round them, then raſp a ſmall French roll, and 
rub it over with the white of an egg⸗ Gene | 


TY 


ENGLISH HOUSE-KEEPER. 167 


all over it ſilver bran, and glitter mixed together, 
ſtick a ſprig of myrtle in it, and put it into the 
middle of your diſh, beat the white of an egg 
to a very big gh froth, then hang it on your ſprig 
of myrtle like ſnow, and fill your diſh to the 
brim with clear jelly ; when you ſend it to table, 
put lambs and ducks upon your jelly, with either 
green leaves, or moſs under them, with their 
heads towards the A 


0D TH vey en 


To make Mooxsnme. 


TAKE the ſhapes of a half-moon, and five 
or ſeven ſtars, wet them, and fill them with flum- 
mery, Jet them ſtand till they are cold, then turn 
them into a deep China diſh, and pour lemon 
cream round'them, made thus : Take a pint of 
ſpring water, put to it the juice of three nds 
and the yellow rind of one lemon, the whites 
of five eggs well beaten, and four ounces of loaf 
ſugar, then ſet it over a ſlow fire, and ſtir it one 
way till it looks white and thick, if you let it 
boil it will curdle, then ſtrain it through a hair 
fieve, and let it ſtand till it is cold, beat the yolks 
of five eggs, mix them with your whites, ſet 
them over the fire, and keep ſtirring it till at is 

| almoſt ready to boil, then pour it into a baſon; 

S #2 when it is cold pour it among your moon and 


ZT. EEE, Ed. BS. a OI. hot. coed, AMS. . 4 
* 


LS. AG 


ſtars : garniſh with flowers.---It is a proper diſh 
io a ſecond courſe, either for dinner or ſupper. 


To make Moon and orale in J=LLY. 


| TAKE a deep China diſn, turn the mould of 


I | a half-moon, and ſeven ark, with the bottom : 
t | EE L . ſide 
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fide upward in the diſh, lay a weight upon every 
mould to keep them down, then make ſome 
flummery, and fill you diſh with it; when it is 
cold and ſtiff, take your moulds carefully out, 
and fill the vacancy with clear calf's foot jelly; 
you may colour your flummery with cochineal, 
and chocolate, to make it look like the ſky, and 
your moon and ſtars will ſhew more clear: Gar- 
niſh with rock candy ſweet- meats.— It is a pret- 
ty corner diſh, or a proper decoration for a 
grand table. 


To make Eds and Bacon in FLUMMERY. 


TAKE a pint of ſtiff flummery, and make 
part of it a pretty pink colour, with the colour- 
ing for the flummery, dip a potting- pot in cold 
water, and pour in red flummery, the thickness 
of a crown piece, then the ſame of white flum- 
mery, and another of red, and twice the thick- 
neſs of white flummery at the top; one layer 
muſt be ſtiff and cold before you pour on ano- 
ther, then take five tea cups, and put a large 
ſpoonful of white flummery into each tea cup, 
and let them ſtand all night, then turn your 
flummery out of your potting- pots, on the back 
of a plate wet with cold water, cut your flum- 
mery into thin ſlices, and lay them on a China 
diſh, then turn your flummery out of the cups 
on the diſh, and take a bit out of the top of 
every one, and lay in half of a preſerved apri- 
cot ; it will confine the ſyrup from diſcolouring 
the flummery, and make it Hike the yolk of a 
poached egg : garniſh with flowers.--It is a 5 — 
ty corner dich for dinner, or fide for ſupper. 


SLO “'s 8 


SOLOMON'S TEMPLE in FLUMMERY. , 


MAKE a quart of ſtiff flummery, divide it 
into three parts, make one part a pretty pink co- 
lour, with a little cochineal bruiſed fine, and 
ſteeped in French brandy, ſcrape one ounce of 
chocolate very fine, diffolve it in a little ſtrong 


coffee, and mix it with another part of your 


flummery, to make it a light ſtone colour, the 
laſt part muſt be white, then wet your temple 
mould, and fix it in a pot to ſtand even, then fill 


the top of the temple with red flummery to the 


ſteps, and the four points with white, then fill 
it up with chocolate flummery ; let it ſtand till 
the next day, then looſen it round with a pin, 
and ſhake it looſe very gently, but don't dip your 
mould in warm water, it will take off the gloſs, 
and ſpoil the colour; when you turn it out, ſtick 
a ſmall ſprig, or a flower ſtalk, down from the 
top of every point, it will ſtrengthen them, and 
make it look pretty, lay round it rock candy 
{weetmeats.----It is proper for a corner diſh for 
a large table. 35 e 


To make CRIBBAGE CARDS n FLUMMERY. 


FILL five ſquare tins the ſize of a card, with 
very ſtiff flummery, hen you turn them out, 
have ready a little cochineal diſſolved in brandy, 
and ſtrain it through a muſlin rag, then take a 
camel's hair pencil, and make hearts and dia- 
monds with your cochineal, then rub a little 
chocolate with a little eating ail upon a * 

1 , 
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lab, til it is very fine and bright, then make 


clubs and ſpades; pour a little Liſbon wine into | 
the diſh, and ſend it up. 


To make a Disn of Snow. 


TAKE twelve large apples, put them in cold 
water, and ſet them over a very ſlow fire, and 
when they are ſoft, put them upon a hair ſieve, 

. take off the ſkin, and put the pulp into a baſon, 

then beat the whites of twelve eggs to a very 
ſtrong froth, beat and ſift half a pound of double 
refined ſugar, and ſtrew it into the eggs, beat the 
pulp of your apples to a ſtrong froth, then beat 
them all together till they are like a ſtiff ſnow, 
then lay it upon a China diſh, and heap it up as 
High as you can, and ſet round it green knots of 
- paſte, in imitation of Chineſe rails; ſtick a ſprig 
of myrtle in the middle of the diſh, and ſerve it 
up. It is a pretty corner diſh for a large table, 


7 make Black Cars. 


TAKE fox large apples, and cut a ſlice of tho 
bloſſom end, put them in a tin, and ſet them in 
a quick oven till they are brown, then wet them 
with roſe water, and grate a little ſugar over 
them, and ſet them in the oven again till they 
look bright, and very very black, then take them 
out, and put them into a deep China diſh or 
plate, and pour round them thick cream cuſtard, J 
or white wine and ſugar. 


To make Gzeen Cars. 


+ TAKE codlings juſt before they are ripe, = 
3 groen them as you would for preſervin g. weden 
: 5 „ n 
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them over with a little oiled butter, grate double 
refined ſugar over them, and ſet them in the 
oven till they look bright, and ſparkle like froſt, 
then take them out and put them into a deep 
China diſh, make a very fine cuſtard, and pour 
it round them; ſtick ſingle flowers in every ap- 

le, and ſerve them up.---+It is a pretty corner 
diſh for either dinner or ſupper. e 

| 7 To ede PEARS. | 

PARE the largeſt ſtewing pears, and ſtick a 

clove in the bloſſom end, then put them in a well 


tinned ſauce pan, with a new pewter ſpoon in 


the middle, fill it with hard water, and ſet it 
over a ſlow fire for three or four hours till your 
pears are ſoft, and the water reduced to a ſmall 
quantity, then put in as much loaf ſugar as will 
make it a thick ſyrup, and give the pears a boil 
in it, then cut ſome lemon peel like ſtraw, and 
hang them about your pears, and ſerve them up 
with the ſyrup in a deep diſh, 


I . 


To make LEMON SYLLABURS. - 


| TO a pint of cream, put a pound of double 
refined ſugar, the juice of ſeven lemons, grate 
the rinds of two lemons into a pint of white 
wine, and half a pint of ſack, then put them 
all into a deep pot, and whiſk them for half an 
hour, put it into glaſſes the night before you 
want it; it is better for ſtanding two or three 
days, but it will keep a week if required. 


To 
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fs; make So1.1D SyLLABURS. agen 


1 AKE a quart of dich cream, and put ir in a 
Sine 'of white wine, the juice of four lemons, 
and ſugar to your taſte, whip it up very well, 
and take off the. froth as it riſes, put it upon a 
hair ſieve, and let it ſtand till the next day in a 
cool place, fill your glaſſes better than half full 
with the thin, then put on the froth, and heap 
it as high as you can; the bottom will look clear 
and keep ſeyeral days, 


Warp: SYLLABUBS. Tens of 


ARE a pint af thin cream, tab alump of 
Joaf ſugar on the outſide of a lemon, and ſweeten 
it to your taſte, then put in the juice of a lemon, 
and a glaſs of Madeira wine, or French brandy, 
mill it to a froth with a chocolate mill, and take 
it off as it riſes, and lay it upon a hair fieve, then 
fill one half of your poſſet glaſſes, a little more 
half full with white wine, and the other half of 
your glaſſes a little more than half full of red 
wine, then lay on your froth as high as you can, 
but obſerve that it is well drained on your fieve, 


or it will mix __ We vine, Wen 0s 2175 
Wehe. Pt W 4 | | 


To make Lamon Sv). a50ks a 22 . 


FUT a pint "of cream to a pint of white wine, 
then rub a e of a pound of loaf ſugar upon 
the out rind of two lemons; till you: -have got 
RN 1 Og out. 
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out all the eſſence, then put the ſugar to the 
cream, and ſqueeze in the juice of both lemons, 
let it ſtand for two hours, then mill them with 
a chocolate mill, to raiſe the froth, and take it 
off with a ſpoon as it riſes, or it will make it 
heavy, lay it upon a hair ſieve to drain, then fill 
your glaſſes with the remainder, and lay on the 
froth as high as you can, let them ſtand all 
night, and they will be clear at the bottom; 
_ fend them to the table upon a falver, with AT 


'To make a SyLLABUB under the Cow. 


PUT a bottle of ſtrong beer, and a pint of 
cyder into a punch bowl, grate in a ſmall nut- 
meg, and ſweeten it to your taſte; then milk as 
much milk from the cow as will make a ſtrong 
froth, and the ale look clear, let it ſtand an hour, 
then ſtrew over it a few currants, well waſhed, 
picked, and plumped before the e then ſend 
it to the table. 


CH AP. VII. 
Ober vations upon PRESERVING. KD 
W HEN you make any kind of jelly, take 
care you don't let any of the ſeeds from 
the fruit fall into your jelly, nor ſqueeze it too 
near, for that will prevent your jelly from being 
ſo clear ; pound your ſugar, and let it diffolve in 
the ſyrup before you ſet it on the fire, it makes 
the ſcum riſe well, and the jelly a better colour : 
it is a great fault to boil any kind of jellies too 
| | high, 
4 
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high, it makes them a dark colour; you muſt 
never keep green ſweetmeats in the firſt ſyrup 
longer than the receipt directs, leſt you ſpoil 
their colour; you gl take. the fame care with 
the oranges and lemons, as to cherries, damſons, 
and moſt ſorts of ſtone fruit, put over them either 
mutton ſuet rendered, or a hoard to keep them 
down, or they will riſe out of the ſyrup and ſpoil 
the whole jar, by giving them a four bad taſte ; 
obſerve to keep all wet ſweetmeats in a dry cool 
place, for a wet damp place will make them 
mould, and a hot place will dry up the virtue, 
and make them candy; the beſt direction I can 
ive, is to dip writing paper in brandy, and la 
it cloſe to your ſweetmeats, tie them well down 
with white paper, and two fold of thick cap 
paper to keep out the air, for nothing can be a 
greater fault than bad tieing down, and leaving 
oor. 45 7 eee 


To make ORANGE JELLY. 


TAKE half a pound of hartſhorn ſhavings, 
and two quarts of ſpring water, let it boil till it 
be reduced to a quart, pour it clear off, let it 
ſtand till it is cold, then take half a pint of ſpring 
water, and the rinds of three granges pared very 
thin, and the juice of fix, let them ſtand. all 
night, ſtrain them through a fine hair ſieve, melt 
the jelly, and pour the orange liquor to it, ſweet- 
en it to your taſte with double refined ſugar, put 
to it a blade or two of mace, four or five cloves, 
balf a ſmall nutmeg, and the rind of a lemon, 
beat the whites of five eggs to a froth, mix it 
„ l — 
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very well with your jelly, ſet it over a clear fire, 
boil it three or four minutes, run it through your 
jelly bags ſeveral times till it is clear, and when 


you pour it in your bag take great care you don't 
ſhake it. 


To make HARTSHORN JELLY. . 


_ PUT two quarts of water into a clean pan, 
with half a pound of hartſhorn ſhavings, let it 
ſimmer till near one half is reduced, train it off, 
then put in the peel of four oranges, and two 
lemons pared very thin, boil them five minutes, 
put to it the juice of the before mentioned le- 


mons and oranges, with about ten ounces of 


double refined: ſugar, beat the whites of fix eggs 
to a froth, mix them carefully with your jelly 
that you do not poach the eggs, juſt let it boil 
up, and run it through a jelly bag till it is clear. 


To make RED CURRANT JELLY. 


GAT HER your currants when they are dry 
and full ripe, ſtrip them off the ſtalks, put them 
in a large ſtew pot, tie a paper over them, and 
let them ſtand an hour in a cool oven, ſtrain 
them through a cloth, and to every quart of juice 
add a pound and a half of loaf ſugar broken in 
| mall lumps, ſtir it gently over a clear fire till 
your ſugar is melted, ſkim: it well, let it boil 
pretty quick twenty minutes, pour it hot into 
your pots; if you let it ſtand it will break the 
jelly, it will not ſet ſo well as when it is hot? 
put brandy papers over them, and keep them in 

«hy place for G. „ 
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N. B. You may make jelly of half ny and 
half white currants the ſame way. RO 


To matte BLack Curran Jeity. 


SET your currants when they are ripe and 
dry, pick them off the ſtalks, and put them in 
a large ſtew pot, to every ten quarts of currants, 
put a quatt of water, tie a paper over them, and 
ſet them in a cool oven for two hours, then 
ſqueeze them through a very thin cloth, to ev 
quart of juice add a pound and a half of loaf 
ſugar broken in ſmall pieces, ſtir it gently til! 
the ſugar 1s melted ; when it boils ſkim it well, 
let it boil pretty quick for half an hour over a 
clear fire, then pour it into pots; put brandy 
N over them, and keep chem for uſe. 75 . 


To make ReD RASPBERRY Jau. 


GATHER your raſpberries hen they are 
ripe and dry, pick them vey carefully from the 
ſtalks and dead ones, cruſh them in a bowl with 
a ſilver or wooden ſpoon, pewter is apt to turn 
them a purple colour; as ſoon as you have 
_ cruſhed 0 ſtrew in their own weight of loaf 
ſugar, and half their weight of currant juice, 
baked and ſtrained as for jelly, then ſet them 
over a clear ſlow. fire, boil them half an hour, 
ſkim them well, and keep ſtirring them all the 
time, then put them into pots or glaſſes, with 
brandy papers over them, and keep them for 
uſe. N. B. As ſoon as you have got your ber- 
ries, ſtrew in your ſugar, dont let them a 

| ong 
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long before you aun e and it * e 5 
their flavour. 97 ; | 5 


py make rs Re LL Jan. 


0 your raſpberries dry and full ripe, cruſh 
them fine, and ſtrew in their own weight of loaf 
ſugar, and half their weight of the juice of 
white currants, boil them half an hour over a 
clear ſlow fire, ſkim them well, and put them 
into pots or glaſſes, tie them down with brandy 
papers, and keep them dry for uſe. N. B. Strew 
in = ſugar as in the red raſpberry j jam. 


N 
18 a _—_ 


— 


To make Rep STRAWBERRY Fake. 


GATHER the ſcarlet ſtrawberries very ripe, 
bruiſe them very. fine, and put to them a little 
juice of ſtrawberries, beat and ſift their weight ; in 
ſugat, ſtrew it among them, and put them in the 
preſerving pan, ſet them over a clear flow fire, 
kim. them, and boil them twenty minutes, then 
5 We in Fein fe glaſſes for ule. 


To make Ork Gooeprnny'] A ER 


* i! 2 9 1 . 
8 * ] 14 , '3 


TAKE the Steen walnut goolderries wheip 
they are full grown,” but not ripe, cut them in 
two and pick out the ſeeds, then put them in a 
pan of water, green them as you do the gooſber- 
ries, in imitation of hops, and lay them on 4 
ſieve to drain, then beat them in a marble mor- 
tar with their weight in ſugar, then take a quart , 
of gooſberries, boil them to "maſh in a quart 


of water, then ſqueeze them,” and to — pint 


10 =. "0 - 
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of 1 pa put a pound of fine loaf ſugar, boil 
and ſkim it, then put in your green gooſberries, 

' boil them till they are very thick, clear, and a 

pretty green, then put them in glaſſes for uſe. 


To make BLAck CURRANT Jam: 


GE T your black currants when they are full 
' ripe, pick them clear from the ſtalks, and bruiſe 
them in a bowl with a wooden mallet, to every 
two pounds of currants,. put a pound and a half 
of loaf ſugar beat fine, put them into a preſery- 
ing pan, boil them full half an hour, ſkim 
it and ftir it all the time, then put it in the pots, 
and keep for uſe. HVA 


Jo preſerve Rev CURRANTS in bunches.” 


. STONE your currants, and tie fix or ſeven. 
| bunches together with a thread to a piece of ſplit 
deal, about the 7 ra of your finger, weigh the 
currants, and put the weight of double refined 
ſugar in your preſerving pan, with a little water, 
and boil it till the ſugar flies, then put the cur- 
rants in, and juſt give them a boil up, and cover 
them till next day, then take them out, and 
either dry them or put them in glaſſes, with the 
ſyrup boiled up with a little of the juice of red 
currants; put brandy paper over them, and tie 
them cloſe down with another paper, and ſet 
them in a dry place. 1 4 
Jo preſerve WIT ER CURRANTS in bunches. 
- STONE your currants, and tie them in 
bunches as before, and put them in the preſerving 
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an, with their weight of double refined ſugar 
at and ſifted fine, let them ſtand all night, 
then take ſome pippins, pare, core, and boil 
them, but don't ſtir the apples, only preſs them 
down with the back of your ſpoon, when the 
water is ſtrong of the apple, add to it the juice 
of a lemon, ſtrain it through a jelly bag till it 
runs quite clear, to every pint of your liquor 
put a pound of double refined ſugar, boil it up 
to a ſtrong jelly, put it to-your currants, and 
boil them till they look clear, cover them in the ii 
preſerving-pan with paper,- till they are almoſt 2 | 
cold, then put a bunch of currants in your glaſſes, | 
and fill it up with jelly; when they are cold, 9 
wet papers in brandy, and lay over them, tie 
another on, and ſet them in a dry place. | 


_ 


W preſerve CURRANTS for 'TARTS. 


ET your currants when they are dry, and 
pick them, to Every pound and a quarter of cur- 
rants, put a pound of ſugar into a preſerving pan, 
with as much juice of currants as will diſſolve 
it, when it boils ſkim it, and put in your cur- 
rants, and boil them till they are clear; put 
them into a jar, lay brandy paper over, tie them 
down, and keep them in a dry place. 


To pręſerve CUCUMBERS. © 


TAKE ſmall cucumbers and large ones that 
will cut into quarters, the greeneſt and moit free 
from ſeeds you can get, put them in a ftrong, 
ſalt and water in aſtrait mouth jar, with a cab- 
I I bage 
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bage leaf to keep them down, tie a aphe Over: 
them, ſet- them in a warm. place till they are 
yellow, waſh them out, and ſet them over the 
fire in freſh-water, with a little ſalt in, and a 
freſh cabbage leaf over them, cover the pan very 
cloſe, but take care they don't boil; if they are 
not a fine green change your water, (and it will 
help them) and make them het, and cover them 
as before; when they are a good green, take 
them off the fire, let them ſtand till they are 
cold, then cut the large ones in quarters, take 
out the ſeeds and ſoft part, then put them in 
cold water, and let them ſtand two days, but 
change the water twice each day to take out the 
ſalt, take a pound of ſingle refined ſugar, and 
half a pint of water, ſet it over the fire; when 
you have {kimmed it clean, put in the rind of a 
lemon, one ounce of ginger, with the outſide 
ſcraped off; when your ſyrup is pretty thick, 
take it off, and when it is cold, wipe the cu- 
cumbers dry, and put them in, boil the ſyrup 
once in two or three days for three weeks, and 
- - ſtrengthen the ſyrup, (if required, ) for the great- 
eſt danger of them ſpoiling is at firſt,---The 
ſyrup is to be quite cold when you put. it to 
your cucumbers. _- $74 | 


To preſerve GRAPES in „ Branpy. 


TAKE ſome cloſe bunches of grapes, but 
not too ripe, either red or wh put them into 
4 jar, with a quarter of a pound of ſugar candy, 
and fill the jar with common brandy, tie it cloſe 

with a bladder, and ſet them Ma dry rn 
Morello cherries are done the fame way.” . 
0 
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7 preſerve Kinvion or Gol pr n PIPPINS. a 


BOIL the rind of an orange very tender, then 
lay it in water for two or three days, take a quart 
of golden pippins, pare, core, quarter, and boil 
them to a ſtrong jelly, and run it through a jelly 

bag, then take twelve pippins, pare them and 
ſcrape out the cores, put two pounds of loaf 
ſugar into a ſtew pan with near a pint of water, 
when it boils ſkim it, and put in your pippins 
with the orange rind in thin ſlices, let them boil 
faſt till the ſugar is very thick and will almoſt 
candy, then put in a pint of the pippin jelly, 
boil them faſt till the jelly is clear, then ſqueeze 
in the juice of a lemon, give it one boil, and 
put them into pots or glaſſes with the orange 
peel. 71 855 ie LR 


To preſerve GREEN CopLinGs that will keep 
all the Year. $ 


TAKE codlings about the ſize of a walnut, 
with the ſtalks and a leaf or two on, put a hand- 
fal of vine leaves into a braſs pan of ſpring 
water, then a lay of codlings, then vine leaves, 
do ſo till the pan is full, cover it cloſe that no 
ſteam can get out, ſet it on a ſlow fire; when 
they are ſoft take off the ſkins with a penknife, 
then put them in the ſame water with the vine 
leaves; it muſt be quite cold or it will be apt 
to crack them, put in a little roach allum, and 
ſet them over a very flow fire till they are green 
{which will be in three or four hours,) then take 


. 


W 1 them 


182 The EXPERIENCED: 


them out and lay them on a ſieve to dra 'n. —— 
Make a good ſyrup, and give them a — boil 
once a day for three days, then put them in 
ſmall jars; put brandy . over them, and 


keep them for uſe. 
To preſerve Gun . TS. 


*. ATHER your apricots before their ſtone: 
are hard, put them into a pan of hard water, 
with plenty of vine leaves, ſet them over a flow 
fire till they are quite yellow, then take them out 
and rub them with a flannel and ſalt to take off 
the lint, put them into the pan to the ſame water 
and leaves, cover them cloſe, ſet them a great 
diſtance from the fire till they are a fine light 
green, then take them carefully up, pick all the 
bad coloured and broken ones out, boil the beſt 
gently for two or three times in a thin ſyrup, let 
them be quite cold every time ; when they look 
plump and clear, make a ſyrup of double refined 
ſugar, but not too thick, give your apricots a 
gentle boil in it, then put them into 'pots or 
glaſſes, dip papers In brandy, lay it over them, 
and keep them for uſe, then take all the broken 
and bad coloured ones, and boil them in the firſt 
ſyrup for tarts, | 


7 0 preſerve eee green. 


TAKE green walnut gooſberries when they | 

are full grown, and take out the ſeeds, put them 

in cold water, cover them cloſe with vine leaves, 

and e them © over a * fire; when they are a 
t 
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take them off, and let them ſtand, and when 
they are cold ſet them on again till they are 
pretty green, then put them on a ſieve to drain, 
and have ready a ſyrup made of a pound of double 
refined ſugar, and half a pint of ſpring water; 
the ſyrup is to be cold when the gooſberries are 
put in, and boil them till they are clear, then 
ſet them by for a day or two, then give them 
two or three ſcalds, and then put them into pots 
or glaſſes for uſe. e 


„F 


To preſerve GREEN GoosBERRIES in imitation 
5 F/ Hops. e 


TAKE the largeſt green walnut gooſberries 
you can get, cut them at the ſtalk end in four 
quarters, leaving them whole at the bloſſom end, 

8 then take out all the ſeeds, and put five or ſix 


„ ¶ Am ]³·;diA ⁊/ðVj tc, BG. Ae IS. cs 


one in another, take a needleful of ſtrong thread, 
. with a large knot at the end, run the needle 
| through the bunch of gooſberries, and tie a knot 
to faſten them together, (they reſemble hops,) 


| and put cold ſpring water in your pan, a large 
1 handful of vine leaves in the bottom, and three 
| or four lays of gooſberries, with plenty of vine | 
| leaves between every lay, and over the top of 1 
your pan, cover it ſo that no ſteam can get out, = 
and ſet them on a flow fire ; when they are ſcald- = 
ing hot take them off, and let them ſtand till 
they are cold, then ſet them on. again till they 
are a good green, then take them off, and let 
them ſtand till they are quite cold, then put 
them in a fieve to drain, make a thin ſyrup to 
every pint of water, put in a pound of common 


„ loaf 


FE. 
| 
ö 
a 
| 


— 
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loaf ſugar, boil and ſkim it well; when it is 


about half cold, put in your gooſberries, and let 
them ſtand till the next day, then give them one 
boil a day for three days, then make a ſyrup, to 


every pint of water put a pound of fine ſugar, a 
lice of ginger, and a little lemon peel. cut length- 


way exceeding thin, boil and ſkim it well, give 
your gooſberries a boil in it; when they are 
cold put them into glaſſes or pots, lay -papers 


_ dipped in brandy over them, tie them up, and 
keep them for uſe. 1 55 


To preſerve SPRIGS green. 


GATHER the ſprigs of muſtard when it is 
going to ſeed, put them in a pan of ſpring water, 


with a great many vine leaves under and over 


them, put to them one ounce of roach allum, 


ſet it over a gentle fire, when it is hot, take it 
off, and let it ſtand till it is quite cold, then 


cover it very cloſe, and hang it a great height 
over a flow fire; when they are green, take out 


the ſprigs, and lay them on a ſieve to drain, then 


make a good ſyrup, boil your ſprigs in it once 
a day for three days, put them in, and keep 


them for uſe. They are very pretty to ſtick in 
the middle of a preſerved orange, or garniſh a ſet 
of ſalvers. Mou may preſerve young peaſe when 


they are juſt come into pod the ſame way. we 


0 *% 


To preſerve GREEN Ga PLuMis. | 


| „T K E the fineſt plumbs you can get juſt be- 


| fore they are ripe, put them in a pan, with a lay 
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of vine leaves at the bottom of your pan, then 
a lay of plumbs, do ſo till your pan is almoſt 


full, then fill it with water, ſet them on a flow 


fire; when they are hot and. their ſkins begin to 
riſe, take them off, and take the ſkins carefully 


off, put them on a fieve as you do them, then 


lay them in the ſame water, with a lay of leaves 


betwixt, as you did at the firſt, cover them very 
cloſe ſo that no ſteam can get out, and han 
them a great diſtance from the fire till they are 


green, which will be five or fix hours at leaſt, 
then take them carefully up, lay them on a hair 


ſieve to drain, make a good ſyrup, give them a 
gentle boil in it twice a day for two days, take 
them out, and put them into a fine clear ſyrup ; 


them for uſe. 


put paper dipped in brandy over them, and keep 


To preſerve Wal xurs black. 


TAKE the ſmall kind of W put them 


in ſalt and water, change the water every day for 
nine days, then put them in a ſieve let them 
ſtand in the air until they begin to turn black, 
then put them into a jug, and pour boiling wa- 
ter over them, and let them ſtand till the next 
day, then put them in a ſieve to drain, ſtick a 


clove into each end of your walnut, put them 


into a pan of boiling water, let them boil five 
minutes, then take them up; make a thin 
ſyrup, ſcald them in it three or four times a 
day till your walnuts are black and bright, then 
make a thick ſyrup with a few cloves and a lit- 
tle ginger cut in ſlices, ſkim-it well, put in your 


. Waalnuts, 


* 
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walnuts, ' boil them five or fix minutes, and 
then put them in your jars ; wet your paper with 
brandy, lay it ayer them, and tie them down 
_ with-bladders. The firſt year they are a little. 
15 ag but the ſecond year they will be very 205 


7 bew Warnurs green. 


TARE large French walnuts when . are 
a 4 little larger than a good nutmeg, wrap every 
walnut in vine leaves, tie it round with a ſtring, 
then put them into a large quantity of ſalt and 
| water, let them lie in it for three days, then put 
them in freſh ſalt and water, and let them lie in 
that for three days longer, then take them out, 


and lay a large quantity of vine leaves in the 


bottom of your pan, then a lay of walnuts, then 
vine leaves, do ſo till your pan is full, but take 
great care the walnuts do not touch one another, 
fill your pan with hard water, with a little bit 
of roach allum, ſet it over the fire till the water 


zs very hot, but don't let it boil, take it off, let 


them ſtand in the water till it is quite cold, then 
ſet them over the fire again; when they are 
green take the pan off the fire, and when the 
water is quite cold take out the walnuts, lay 
them on a ſieve a good diſtance from each other, 
have ready a thin ſyrup boiled and ſkimmed ; 
when it is pretty cool put in your walnuts, let 
them ſtand all: night, the next day give them 
ſeveral ſcalds; but don't let them boil, keep 
your preſerving pan cloſe covered, and when you 
ſee that they look bright, and a pretty colour, 
| * r made a rich your of fine Joaf-fugar, 


with 


1 
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with a few lices of ginger, and two or three 


blades of mace, ſcald your walnuts in it, put 


them in ſmall jars, with paper dipped in brandy | 


over them, tie them down with 5 and 
keep them for uſe. 0 2 


T, 0 preſerve WALNUTS white. 


1 AKE the large French walnuts fi ul grown, 


but not ſhelled, pare them till you ſee the white 
appear, put them in falt and water as you do 


them, have ready boiling a large ſauce pan full 


of ſoft water, boil them in it five minutes, take 


them up and lay them betwixt two cloths till 
you have made a thin ſyrup, boil them gently in 
it for four or five minutes, then put them in a 


jar, ſtop them up cloſe. that no ſteam can 
out, if it does it will ſpoil their colour, the 
next day boil them again, when they are cold, 
make a freth thick ſyrup, with two or three ſlices 
of ginger and a blade of mace, boil and ſkim 
it well, .then give your walnuts a bail in it, and 
put them in glaſs jars with papers dipped in 
bens laid over. them, and tie bladders over 
5 them to keep out the air. 


2 0 make 8 Manar pz. 


TAKE the cleareſt Seville oranges you can 
955 cut them in two, then take all the pulp 
and juice out into a baſon, pick all the ſeeds and 
{ſkins out of it, boil the rinds in hard water till 


they are tender, (change the water two or three 
times while they are boiling) then pound them 


4 in 
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in a marble mortar, add to it the juice and pulp, 

and put them in the'preſerving pan, with double 

its weight of loaf ſugar, ſet it over a flow fire, 
boil it a little more than half an hour, then put 
it into pots with brandy papers over them. 


7. ranſparent MARMALADE. 


. "TAKE very pale Seville oranges, cut them in 
quarters, take out the pulp, and put it into a 
baſon, pick the ſkins and ſeeds out, put the peels - 
in a little ſalt and water, let them ſtand all night, 
then boil them in a good quantity of fpring 
water till they are tender, then cut them in very 
thin ſlices, and put them to the pulp, to every 
pound of marmalade, put a pound and a half 
of double refined ſugar beat fine, boil them to- 
1 for twenty minutes; if it is not 
clear and tranſparent, boil it five or ſix minutes 
longer, keep ſtirring it gently all the time, and 
take care you do not break the ſlices : when it 
is cold, put it into jelly or ſweetmeat glaſſes, tie 
them down with brandy papers over them 
They are pretty for a deſert of any kind. 


4 


To make QUinceE MARMALADE. | 


GET your quinces when they are full ripe, 
pare them, and cut them into quarters, then take 
out the core, and put them into a ſauce pan that 
is well tinned, cover them with the parings, fill 
the ſauce pan near full of ſpring water, cover it 
cloſe, and let them ſtew over a flow fire till they 
are ſoft, and of a pink colour, then pick out all 
15 h your 


- 
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your quinces from the parings, beat: them to a 
pulp in a marble: mortar, take their weight of 


fine loaf ſugar, put as much water to it as will: 


diſſolve it, boil and ſkim. it well, then put in 
your quinces and bail: them gently three quarters: 
of an hour, keep ſtirring it all the time, or ĩt 
will ſtick to the pan and burn; when it is cold, 

put it into flat mee pots, and tie i down 
"_ bern Pe nog o S ef | 


f 


2 make Avzicor ManMaT aps. | on ö 
WHEN. van preſerve your apriects) Pick o out: 
all the bad ones, and thoſe that are too ripe. for 


keeping, boil, them in the ſyrup till they will 


maſh, then beat them in a marble; mortar to a 


paſte, take half their weight of. loaf ſugar, and 


put as much water to it as will diſſolve it, boil 


and ſkim it well, boil them till ir; look clear, 
and the ſyrup thick like a fine jelly, then put 


it into your fwoctmeat © gn. and en them for. 
ule. ; n 


- 


To preſerve. GREEN PiNE APPLES. 


GET your pine apples before they are ripe, 
and lay them in a ſtrong ſalt and water five days, 
then put a large handful of vine leaves in the 
bottom of a large ſauce pan, and put in your 


pine apple, fill up your pan with vine leaves, 
then pour on the falt and water it was laid in, 


cover ĩt up very cloſe, and {et it over a flow fire, 
let it ſtand till it is a fine light green, have ready 


a thin ſyrup, made of a quart of. water, and a 


pound of double refined ſugar, when it is — 


| 
| 
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cold, put it into a deep j jar, and put in the pine 
apple with the top on, let it ſtand a week, hu 
take care that it is well covered with the ſyrup, 
then boil your ſyrup again, and pour it carefully 
into your jar, leaſt you break the top of your 
pine apple, and let it ſtand eight or ten weeks, 
and give the ſyrup two or three boils to keep it 
from moulding, let your ſyrup. ſtand till it is 
Near cold, before you pour . it on; when your 
pine apple looks quite full and reen, take it 
out of the Grup. and make a thick ſyrup of 
three pounds of double refined ſugar, with as 
much ee as will diſſolve it, boil and fkim it 

well, put a few ſlices of white ginger in it, when 
it is near cold, pour it upon your pine apple, 
tie i it down with a bladder, and the pine apple 
many years, and not ſhrink, but if you 
put it. into thick ſyrup at the firſt, it will ſhrink, 
for the ſtrength of the fyrup draws out the juice, 
and ſpoils it. -N. B. It is a great fault to put 

any kind of fruit that is whole: into 
thick ſyrup at firſt. | 


＋. | To preſerve Rep Goosperntes. 


To every quart of 1 red eee 755 
a pound of loaf ſugar, put your ſugar into a pre- 
ſerving pan, with as much water as will diſſolve 
it, boil and ſkim it well, then put in your gooſ- 
berries, let them boil a little, and ſet them by 
till che next day, then boil them till they look 
clear, and the ſyrup thick, then put them into 
pots or glaſſes, cover them with ene ere, 
and * them for uſ. 


4 8 
n. 
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7 preſerve sraawerxkirs whole. to.” 


GET the fineſt ſcarlet e e with ike 
talks on, before they are too ripe, then lay them 
ſeparately on a China diſh, beat and fife twice 
their weight of double refined ſugar, and ſtreuw un 
it over them, then take a few ripe ſcarlet ſtraw-. = 
berries, cruſh them, and put them into a jar, 
with their weight of double refined ſugar beat 
ſmall, cover them cloſe, and let them ſtand in 
a kettle of boiling water till they are ſoft, and 
the ſyrup is come out of them, then ſtrain them 
through a muſlin rag, into a toſſing pan, boil 
and ſkim it well, when it is cold, put in your 
whole ſtrawberries, and ſet them over the fire 
till they are milk warm, then take them off, 
and let them ſtand till they are quite cold, then 
ſet them on again, and make them a little hot- 
ter, do ſo ſeveral times till they au clear, but 
don't let them boil, it will fetch the ſtalks off; 
when the ſtrawberries are cold, put them into 
jelly glaſſes, with their ſtalks downwards, and 
ful up your glafſes with the ſyrup; tie them 
down with brandy papers over them. They- 
are very pretty amongſt. jellies and creams, and 
proper for ſetting out a deſert ob: Ry kind, 


To preſerve Ware Ragrvennins whole. 


GET your taſpberries when they are turning 
white, with the ſtalks on about an inch long, 
lay them ſingle on a diſh, beat and ſift their 
W of double refined ſugar, ſtrew it over 


6 . 


* * 
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them, to every quart of raſpberries, take a 1 
of white currant juice, put to it its weight of 


double refined ſugar, boil and ſkim it well, then 


put in your raſpberries and give them a ſcald, 


| take them off and let them ſtand for two Wente 


then ſet them on again and make them a little 
hotter, do ſo for two or three times, till they 


look clear, but dont let them boil, it will make 
the ſtalks come off, when they are pretty cool, 
put them into jelly glaſſes with the ſtalks down, 


and keep them for uſe.- N. B. You may pre- 


ſerve red raſpberries the ſame way, only take 
. UA II inſtead of White. | An . 


ne 


20 preſerve Monzuu0 clan. 21 1 


"F534 #144 


GET your chain when ap are full tips 


take out the itatks and prick them with a pin, 
to every two agg, of cherries, put a pound and 


— 


22 of loaf ſugàr, beat part of your ſugar and 
ſtrew it over Gina; let them ſtand all night, diſ- 
ſolve the reſt of your ſugar in half a pint of the 
Juice of currants, ſet it over a {low fire, and put 7 
in the cherries with the ſugar, and give them a 


gentle ſcald, let them ſtand all night again, and 


give them andther ſcald, then take them care- 
fully out, and boil your ſyrup till it is thick, 
then pour it upon your e if you find it 
be too thin, don it again. VW 


1 


To preſerve BAzBERRIES/7 in bunches. 7* 


1 A KE the 7 RE band, 1 bon all 3 


largeſt bunches, then pick the reſt from the 


ſtalle, 
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ſtalks, put them in as much water as will make 
a ſyrup for your bunches, boil them till they are 

ſoft, then ſtrain them through a ſieve, to every 
pint of the juice, put a pound and a half of loaf 
ſugar, boil and ſcum it well, and to every pint 
of ſyrup, put half a pound of barberries in 
bunches, boil them till they look very fine and 


clear, then put them carefully into pots or glaſſes; 


tie brandy papers over, and keep them for uſe. 


Jo preſerve BARBERRIES er Tan rz. 


| PICK the feurele barberrivs alaial 1 the 


ſtalks, then take their weight in loaf ſugar, put 
them in a jar, and ſet them in a kettle of boil- 
ing water till the ſugar is melted, and the bar- 
berries quite ſoft, the next day put them in a 


preſerving pan, and boil them fifteen minutes, 


then put them in jars, and keep them in a dry 


cool place. | 
To preſerve DamsoNs. 


TAKE the ſmall long damſons, pick off the 
ſtalks, and prick them with a pin, then put 
them into a deep pot, with half their weight of 
_ loaf [ſugar pounded, ſet them in a moderate 
oven till they are ſoft, then take them out, and 
give they ſyrup a boil, and pour it upon them, 
do fo two or three times, then take them care- 
fully out, and put them into the jars you intend 
to keep them in, and pour over them rendered 
mutton ſuet ; tie a bladder over them, and kee 
them for uſe, in a very cool place, © 


J 


To 
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To preſerve Ma eU Bonum PLUMS. 05 


TAKE the large yellow plums, put them in 
a pan full of ſpring water, ſet them over a ſfow 
fire, keep putting them down with a ſpoon till 
you find the ſkin will come off, then take them 
up and peel the ſkin off with a penknife, put 
them in a fine thin ſyrup and give them a gentle 
boil, then take them off, and turn them pretty 
often in the ſyrup, or the outſide will turn brown, 
when they are quite cold, ſet them over the fire 
again, let them boil five or fix minutes, then 
take them off and turn them very often in the 
ſyrup till they are near cold, then take them out 
and lay them ſeparately on a flat China diſh, 
ſtrain the ſyrup through a muſlin rag, add to it 
the weight of the plums of fine loaf ſugar, 
boil and ſkim it very well, then put in your 
plums, boil them till they look clear, then put 
carefully into jars or glaſſes, cover them well 
with the ſyrup, or they will loſe their colour, 
put brandy papers and a bladder over them. 


To preſerve WINE Souss, | | 


TAKE the fineſt wine ſours you can get, 
pick off the ſtalks, run down the ſeam with a 
pin only ſkin deep, then take half their weight 
of loaf ſugar pounded, and lay it betwixt your 
plums in layers till your jar is full, ſet them in 

a kettle of boiling water till they are ſoft, then 
drain the ſyrup from them, and give it a boil, 
and pour it on them, do ſo for ſeveral times, till 
N a 8 9 

9 
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you ſee the ſkin ook hard and the plums clear, 


let them ſtand a week, then take them out one 
by one, and put them into glaſſes, ars, or pots, 
give your ſyrup a boil, if you 55 not ſyrup 
enough, boil a little clarified ſugar with your 


ſyrup, and fill up your glaſſes, jars,, or pots with 


it, and put brandy papers over, and tie a blad- 


der over them to keep oyt the air, or they will 
loſe their colour and grow a purple.---They are 


pretty with either ſteeple; cream, any kind of 
lum meries, or under a filyer Web... 5 


To preſerve Arnicor 8. | 


PARE your apricots, NE thruſt out the ſtones 


with a ſkewer, to every pound of apricots, . put 
a pound of loaf ſugar, ſtrew part of it over 


them, and let them ſtand till the next day, then 


give them a gentle boil three or four different 


times, let them go cold betwixt every time, 
take them out of the ſyru * ane by one, the laſt 


time as you boil them, {kim your ſyrup well, 
boil it till it looks thick and clear, then pour it 


over your apricots, and put brandy papers over 


them. 
To preſerve PEACHES. - 


GET the largeſt peaches before they are too 


ripe, rub. off the lint with a cloth, then run 


them down the ſeam with a pin, ſkin deep, 


cover them with French brandy, tie a bladder 
over them, and let them ſtand a week, then take 
them out, and make a ſtrong ſyrup for them, 


boil and ſkim it weil, put in your peaches, and 
I N 2 boil 


4 


* 53 55 
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boil them till they look clear, then take them 
out, and put them into pots or glaſſes, mix the 


ſyrup with the brandy, when it is cold, pour ii 


on your peaches ; tie them cloſe down with a 
bladder, that the air cannot get in, or the peaches 
will turn black. ö | . 


T0 preſerve Quixcks whole. 


PARE your quinces very chin and round, 
that they may look like a ſcrew, then put them 


into a well tinned ſauce pan, with a new pewter | 


' ſpoon in the middle of them, and fill your ſauce 


pan with hard water, and lay the parings over 


your quinces, to keep them down, cover your 
ſauce pan ſo cloſe that the ſteam cannot get out, 
ſet them over a ſlow fire till they are ſoft, and a 
fine pink colour, let them ſtand till they are 


cold, and make a good ſyrup of double refined 
ſugar, boil and ſkim it well, then put in your | 


quinces, let them boil 'ten minutes, take them 
off, and let them ſtand two or three hours, then 
boil them till the ſyrup looks thick, and the 
quinces clear, then put them in deep jars, with 
brandy papers and leather over them ; keep them 
in a dry place for uſe.----N. B. You may pre- 
ſerve quinces in quarters the ſame. way. 


To preſerve OR AnGes carved. | {rakes 


+ TAKE the faireſt Seville oranges you can 
get, cut the rinds with a penknife in what form 


| 2 you pleaſe, draw out the part of your peel 3s 


you cut them, and put them into ſalt and hard 
55 75 — 9 = i Water, 
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water, let them ſtand for three days, to take out * 


the bitter, then boil them an hour in a large 


ſauce pan of freſh water, with ſalt in it, but 
don't cover them, it will ſpoil the colour, then 
take them out of the ſalt and water, and boil 
them tin minutes in a thin ſyrup, for four or 
five days together, then put them into a deep 2 
jar, let them ſtand two months, and then make 

a thick ſyrup, and juſt give them a boil in it, 

let them ſtand till the next day, then put them 

in your jar, with brandy papers over; tie them 


down with a bladder, and keep them for uſe. 9 


N. B. You may preſerve whole oranges with- 
out carving, the ſame way, only don't let them 
boil ſo long, and keep them in a very thin ſyrup 
at firſt, or it will make them ſhrink and wither. 
Always obſerve to put ſalt in the water for 
either oranges preſerved, or any kind of orange 


% : 


To preſerve Ox Ax xs in JELLY. 


TAKE Seville oranges, and cut a hole out at 
the ſtalk as large as a ſixpence, and ſcoop out the 
pulp quite clean, tie them ſeparately in muſlin, 
and lay them in ſpring water for two days, 
change the water twice a day, then boil them in 
the muſlin till tender upon a flow fire, as the 
water waſteth put hot water into the pan and 
keep them covered, weigh the oranges before 
you ſcoop them, and to every pound, put two 
pounds of double refined ſugar, and one pint of 
water, boil the ſugar and water with the juice of 
the oranges to a ſyrup, ſcum it very well, let it 


3 


e 


— 
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ſtand till cold, then put in the oranges and bel 
them half an hour, if they are not quite clear, 
boil them once a day for two or three days, pare, 
and core ſome green pippins, and boil them till 
the water is ſtrong of the apple, but don't ſtir 
the apples, only put them down in the water 
with the back of a ſpoon, ſtrain the water through 
a jelly bag till quite clear, then to every pint of 
water, put one pound of double refined ſugar, 
and the juice of a lemon ſtrained fine, . boil it up 
to a ſtrong jelly, drain the oranges out of the 
ſyrup, put them into glaſs jars, or. pots of the 
ſize of an. orange with the holes upwards, and 
pour the jelly over. them, cover them with 
brandy papers, and tie them cloſe down. with 
bladders. 8128 B. Lou: may do Fimons the ſame 
Way. 3 
© * 27 0 preſerve Lemons. | 


CARVE or pare your icons very 1 ba 
make a round hole on the top, the ſize of a ſhil- 
ling, take out all the pulp and ſkins, rub them 
with ſalt, and put them in ſpring water as. you 
do them, to prevent them from turning black, 
let them lie in for five or fix days, then boil them 
in freſh ſalt and water, fifteen minutes, have 
ready made a thin ſyrup, of a quart of water, 
and a pound of loaf ſugar, boil them in it five 
minutes, once a day, for four or five days, then 
put them into a large jar, let them ſtand for fix 
or eight weeks, and it will make them look 
clear and plump, then take them out of that 
ſyrup or they will mould; make a ſyrup of 
fine ſugar, put as much water to it as will — 
| h VC 


n 
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ſolve it, boil and ſkim it, then put in your 


lemons, and boil them gently till they are clear, 
then put them into a jar with brandy papers over 


them; tie them cloſe down, and keep them in 


a dry place for uſe. 


To preſerve Ox ances with MARMALADE. 
PARE your oranges as thin as you can, then 


cut a hole in the ſtalk-end, the fize of a fix- 


pence, take out all the pulp, then put your 
oranges in ſalt and water, boil them a little more 
than an hour, but don't cover them, it will turn 


| , 


them a bad colour, have 


put in your oranges, boil them till they look 
clear, then pick out all the ſkins and pippins 


out of your pulp, and cut one of your oranges ' 


into it, as thin as poſſible, and take its weight 
of double refined ſugar, boil it in a clean toſſing- 
pan over a flow clear fire, till it looks quite clear 
and tranſparent, when it is cold, take your 


oranges out and fill them with your marmalade, 


and put on your top, and put them in your ſyrup 


again, let them ſtand for two months, then 
make a ſyrup of double refined ſugar, with as 


much water as will diſſolve it, boil and ſkim it 
well, then give your oranges a boil in it; put 
brandy papers over, and tie them down with a 
bladder, they will keep for ſeveral years. 


To make BULLACE CHEESE, 


TAKE your bullace when they are full ripe, 
put them into a pot, and to every quart of bul- 
| 2 „ 


ready made a ſyrup of 


a pound of fine loaf ſugar, with a pint of water, 
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lace, put a quarter of a pound of loaf ſugar beat 
ſmall, bake them in a moderate oven till they 
are ſoft, then rub them through a hair ſieve, to 

every pound of pulp add half a pound of loaf 
ſugar beat fine, then boil it an hour and a half 
over a ſlow fire and keep ſtirring it all the time, 
then pour it into potting pots, and tie brandy 
papers over them, and keep them in a dry 
place; when it has ſtood a few months it will 
cut out very bright and fine.---N, B. You may 
make ſloe cheeſe the ſame way. 


To make ELDBER Ron. 


_ GATHER your elder berries when they are 
full ripe, pick them clean from the ſtalks, put 
them in large ſtew pots and tie a paper over 
them, put them in a moderate oven, let them 
ſtand two hours, then take them out, and put 
them in a thin coarſe cloth and ſqueeze out all 
the juice you can get, then put eight quarts into 
a well tinned copper, ſet it over a flow fire, let 
it boil till it be reduced to one quart, when it 
grows near done, keep ſtirring it to prevent its 
burning to the bottom, then put it into potting 
pots, let it ſtand two or three days in the ſun, 
then dip a paper in ſweet oil the ſize of your 
pot, and lay it on, tie it down with a bladder, 
and keep it in a very dry place for uſe, | 


To.make BLAck CURRANT Ros. 


GET your currants when they are ripe, pick, 
bake, and ſqueeze them the ſame as you did the 
5 „ elder 
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elder berries, then put ſix quarts of the juice 


into a large toſſing pan, boil it over a ſlow fire 


till it is pretty thick, keep ſtirring it till it is 
reduced to one quart, pour it into flat pots, dry 


it, and tie it down the ſame way as you did your 
elder rob. e eee 


— _ — 


„ 
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CHAT 
Obſervations on DRYING and CANDYING. 


EFORE you candy any ſort of fruit, pre- 
ſerve them firſt, and dry them in a ſtove, 


or before the fire, till the ſyrup is run out of 


them, then boil your ſugar, candy height, dip 


in the fruit, and Iay them in diſhes in your ſtove 
till dry, then put them in boxes, and keep them 


* 


in a dry place. 


Jo make ApPRICOT PASTE. 


PARE and ſtone your apricots, boil them in 


water till they will maſh quite ſmall, put a pound 
of double refined ſugar in vor peek 

with as much water as will diffolve it, and boil 
it to fugar again, take it off the ſtove, and put 
in a pound of apricots, let it ſtand till the ſugar 


is melted, then make it ſcalding hot, but don't 
let it boil, pour it into China diſhes, or cups, 


| ſet them in a ſtove, when they are ſtiff enough 


to turn out, put them on glaſs plates, turn them 


as you ſee occaſion till they are dry. 


To 


erving pan, 


— — — 
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turn them as you ſee occaſion. 
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Jo male RASPBERRY PASTE. | 
MASH. a quart of raſpberries, ſtrain one half, 


and put the juice to the other half, boil them a 
quarter of an hour, put to them a pint of red 


cCurrant juice, let them boil all together till your 
berries are enough, put a pound and a half 
of double refined ſugar into a clean pan, with as 


much water as will 'diffolve it, and boil it to 
ſugar. again, then put in your berries and juice, 


give them a ſcald, and pour it into glaſfes or 


- 


plates, then put them into a ſtove to dry, and 


TY 


To make GoosBERRY PASTE. 


TAKE a pound of red gooſberries when they 
are full grown and turned, but not ripe, cut them 


in halves, pick out all the ſeeds, have ready a 
pint of currant juice, boil your gooſberries in it 


till they are- tender, put a pound a half of double 


refined ſugar into your pan, with as much water 
as will diflolve it, and boil it to ſugar again, then 
put all together and make it ſcalding hot, but 


it muſt not boil, pour it into plates or glaſſes the 


thickneſs you like, then dry it in a ſtove. 


79 make: CURRANT PASTE: either red or white. 


48 RIP. your currants, put a little juice to 
them to keep them from burning, boil them 
well, and rub them through a hair fieve, then 


boil it a quarter of an hour; to a pint of juice 
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put a pound and a half of double refined ſugar 
lifted, ſhake in your ſugar, when it is melted, 


pour it on plates, dry it as the other paſtes, and 
1 it into what form you pleaſe, | 


To make CURRANT CLEAR Cars. | 


8 T RIP and + your currants, to four . 
of currants put one quart of water, boil them 
very well, then run it through a jelly bag, to a 
pint of jelly put a pound and a half of double 
refined ſugar, pounded and ſifted through a hair 
ſieve, ſet your jelly on the fire, when it has juſt 
boiled up then ſhake in the ſugar, ſtir it well, 
then ſet it on the fire again, make it ſcaldin 
hot to melt the ſugar, but do not let it boil, 
then pour it on ths: cake glaſſes or plates, when 
it is jellied before it is candied, cut it in rounds 
or half rounds, this will not knot; and dry 
them the ſame way as you did the apricot paſte. 

White currant clear cakes are made the ſame 
way, but obſerye, that as ſoon as the jelly is 
made, you muſt put the eee it, or it wal 
change the colour. - | 


7 make vierer Caxzs, 


TA KE the aneſt violets you can . pick off 
the leaves, beat the violets fine in a mortar, with 
the juice of a lemon, beat and ſift twice their 
weight of double refined ſugar, put your ſugar" 
and violets into a ſilver ſauce pan, or tankard, 
ſet it over a ſlow fire, keep ſtirring it gently till 
all your ſugar i is diflolved, if pou ket it boil it will 
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diſcolour your violets, drop them in China 
plates; when you take them off, put them i in a 
box with 3 betwixt every layer. 

To ſy Cunts. 


TAKE Morello cerries, ſtone FLIES a to 


every pound of cherries, put a pound and a quar= 


ter of tine ſugar, beat and ſift it over your cher- 
_ ies, let them ſtand all night, take them out of 
your ſugar, and to every pound of ſugar put two 
ſpoonfuls of water, boil and ſcum it well, then 
put in your cherries, let your ſugar boil over 
them, the next morning ſtrain them, and to 
every pound of the ſyrup put half a pound more 
ſugar, let it boil a little thicker, then put in 
your cherries, and let them boil gently, the next 
day ſtrain them, and 905 chem i in a DUEL and 
turn them every wy * | 205 


lend way 70 dry Cunxkins. 


$STON E a pound and a half of es put 
them in a preſerving pan, with a little water, 
when they are ſcalding hot, put them in a ſieve, 
or on a cloth to dry, then put them in your pan 
again, beat and ſift half a pound of double re- 
fined ſugar, ſtrew it bet wixt every lay of cher- 
ries, when it is melted, ſet them on the fire, and 
make them ſcalding hot, let them ſtand till they 
are cold, do ſo twice more, then drain them 
from the ſyrup, and lay them ſeparately to dry, 
dip them in cold water, and dry them with a 
en ſet them in the hot ſun to dry as We 
— 
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and keep them in a N NOT you wht to wi 
them. 


To dry GREEN GAG Hine 
MAKE a thin ſytup of half a pound of fingle 


refined ſugar, ſkim it well, flit a pound of 


plums down the ſeam, and put them in the 
ſyrup, keep them ſcalding hot till they are ten- 
der, they muſt be well covered with ſyrup, or 
they will loſe their colour, let them ſtand all 
night, then make a rich ſyrup, to a pound of 


double refined ſugar, put two ſpoonfuls of water, 


ſkim it well, and boil it almoſt to a candy, when 
it is cold, drain your plums out of the firſt 
ſyrup, and put them in the thick ſyrup, be ſure 
let the ſyrup cover them, ſet them on the fire to 
ſcald till they look clear, then put them in a 
China bowl, when they have ſtood a week, take 
them out, and lay them on China diſhes, dry 


them in a ſtove, turn them once a day till they 


are dry. If you would have them green, 


ſcald them with vine leaves, the ſame way "TE. 


the green gages are done. 


| To make APRICOT Cares, 


TAKE aj cane of nice ripe apricots, ſcald 
them, and as ſoon as you find the ſkin will come 


off, peel them and take out the ſtones, beat 
them ih « marble mortar to a pulp, boil half a 
pound of double refined ſugar, with a ſpoonful 
of water, ſkim it exceeding well, then put in 
the pulp of your apricots, let them ſimmer a 
quarter of an hour over a ſlow fire, ftir it ſoftly 


all 
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all the time, then pour it into ſnallow flat glaſſes, 
turn them out upon glaſs plates, put them in a 
ſtove, and turn them once a day till they are dry. 


J burn ALMONDS. 


TAKE two pounds of loaf ſugar, two pounds 
of almonds, put them in a ſtew pan with a pint 
of water, ſet them over a clear coal fire, let them 
boil till you hear the almonds to crack, take 
them off and ſtir them about till they are quite 
dry, then put them in a wine ſieve and ſift all 
the ſugar from them, put the ſugar into the pan 
again with a little water, give it a boil, put four 
ſpoonfuls of ſcraped cochineal to the ſugar to 
colour it, put the almonds into the pan, 'keep 
ſtirring them over the fire till they are quite dry, 
put them into a glaſs and they will keep twelve 
months. as Wes a 3 
| To dry DAMsSONS. 


GET your damſons when they are full ripe, 
ſpread them on a coarſe cloth, ſet them in a very 
cool oven, let them ſtand a day or two, if they 
are not as dry as a freſh prune, put them in an- 
other cool oven for a day or two longer, till they 
are pretty dry, then take them out, and lay them 
in a dry place; they will eat like freſh plumbs 
in the winter. ge Diza.., FFT» | 


To candy GINGER. 5 
BEAT two pounds of fine loaf ſugar, put 


one pound in a toſſing pan, with as much water 
; | 28 
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as will diſſolve it, with one ounce of race ginger 


grated fine, ſtir them well together over a very 


low fire till the ſugar: begins to boil, then ſtir 
in the other pound, and keep ſtirring it till it 


grows thick, then take it off the fire, and drop 
it in cakes upon earthen diſhes, ſet them in a 


warm place to dry, and they will look en 8 


and be very hard and brittle. 


'To make One Cn. 
* 


TAKE the beſt Seville oranges, pare them Y 
a-ſlant, a quarter of an inch broad, if you can 


keep the paring whole, it looks much prettier, 
when you have pared them all, put them in ſalt 
and ſpring water, for-a day or two, then boil 
them in a large quantity- of ſpring water tall 
they are tender, then drain them on a fieye, have 
ready a thin ſyrup, made of a quart of water, 
and a pound of fine ſugar, boil them (a few at 
a time to keep them from breaking, ) till they 
look clear, then put them into a ſyrup made of 
fine loaf ſugar, with as much water as will diſ- 


ſolve it, and boil them to a candy height, When 
you take them up, lay them on ſieves, and grate . 


double refined ſugar all over them, and put-them 
in a ſtoye, or by the fire to dry, and keep them 
in a dry place for uſe. | | 


To dry CURRANTS in bunches.” | 


WHEN the currants are ſtoned and tied: up 


in bunches, to every pound of currants, take a 


pound and a half of ſugar, and to every pound 


of 


- 
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of 3 put half a pint of water, boil the ſyrup 


very well, lay your currants in it, ſet them on 
the fire, and let them juſt boil, take them off, 
cover it cloſe with a paper, let them ſtand till 
the next day, then make them e hot, let 


them ſtand for two or three davs, with a paper 
cloſe to them, then lay them on earthen plates, 
and ſift them well over with ſugar, put them in 
a ſtove to dry, the next day lay them on ſieves, 
but do not turn them till the upper ſide is dry, 
then turn them, and ſift the other ſide well with 
ſugar; when they are quite dry, wy them DE: 
twixt papers. 


To dry Arzieors. 


i TAKE a pound of apricots, pare and ſtone 
them, put them in your toſſing pan, pound and 
_ fift half a pound of double refined ſugar, ſtrew 
a little Aang them, and lay the reſt over them, 
let them ſtand twenty-four hours, turn three 
or four times in the ſyrup, then boil them pretty 
quick till they look clear, when they are cold, 
take them out, and lay them on glaſſes, put 
them into a ſtove, and turn them every half 
hour, the next day every hour, and A. as you 
ſee occaſion. | 


LIMO Does. 


DIP a lump of treble refined "oe; ſapar i in 
water, boil it ſtiffiſn take it off, rub it with the 
back of a ſilver ſpoon to the ſide of your pan, 
then grate in ſome lemon peel, boil it up, and 


drop it on paper ; if you want it red, 8 in a 
little cochineal. 0 EW Wa „ 
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FJ dry PEACHES: 1 


PAR E and ſtone the largeſt Newington 
peaches, have ready a ſauce pan of boiling water, 


put in the peaches, let them boil till they are 


tender, lay them on a ſieve to drain, then weigh 


them, and put them in the pan they were boiled 


in, and cover them with their weight of ſugar, 


let them lie two or three hours, then boil them 
till they are clear, and the ſyrup pretty thick, 


let them ſtand all night covered cloſe, ſcald 
them very well, then take them off to cool, 


then ſet them on again, till the peaches are 


is enough to four pounds of ſtalks. 


thoroughly hot, do this for three days, lay them 


on plates to dry, and turn them every day. 


To candy ANGELICA: 
TAKE it when young, cutitin lengths, cover 
it cloſe, and boil it till it is tender, peel it and 
put it in again, let it ſimmer and boil till it is 


green, then take it up, and dry it with a cloth, 


to every pound of ſtalks, put a pound of ſugar, 


put your ſtalks into an earthen pan, beat the 


ſugar and ſtrew over them, let it ſtand two days, 
then boil it till it is clear and green, put it in a 
cullender to drain, boil a pound of ſugar to ſugar 


again, ſtrew it on your angelica, lay it on plates 
to dry, and ſet them in the oven after the pies 


are drawn.—Three pounds and a half of ſugar 
To candy LEMON or ORANGE Pex. 
CUT your lemons or oranges long-ways, and 


take out all the pulp, and put the rinds into a 


pretty. 
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pretty ſtrong ſalt and hard water ſix days, then 
boil them in a large quantity of ſpring water till 
they are tender, then take them out and lay them 
on a hair ſieve to drain, then make a thin ſyrup 
of fine loaf ſugar, a pound to a quart of water; 
put in your. peels and boil them half an hour, 
or till they look clear, have ready a thick ſyrup 
made of fine loaf ſugar, with as much water as 
will diſſolve it, put in your peels, and boil them 
cover a ſlow fire, till you ſee the ſyrup candy 
about the pan and pcels, then take them out, 
and grate ſine ſugar all over them, lay them on 
a hair ſieve to drain, and ſet them in a ſtove, or 
before the fire to dry, and keep them in a dry 
place for uſe.—— N. B. Don't cover your ſauce 
pan when * boil either lemons or e. 


To boil SUGAR, X Candy beight 


, ot pound of ſugar. into a clean tolling 
pan, with half a pint of water, ſet it over a very 

_ clear flow fire, take off the ſcum as it riſes, boil 
it till it looks fine and clear, then take out a lit- 

tle with a ſilver ſpoon, when it is cold, if it will 

draw a thread from your ſpoon, it is boiled high 
enough for any kind of ſweetmeat, then boil 

your tyrup, and when it begins to can 14 round 
the edge of your pan, it is candy height. 

1; ow It is a great fault to put any kind of 
| ſweetmeats into too thick a ſyrup, eſpecially at 
the firſt, for it withers your fruit, and TRA off 

babotn the ESA and flavour. 
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HEN you. make any kind. at, creams Ind 
cuſtards, take great care your tolling pan 


Ne well tinned, put a ſpognful of TRE, it, to 
prevent, the cream from ſticking to th _ 


a + a aw 


ottom 
of your pan, then beat your yolks * of 28,.and 
{train out the threads, _ follow the i iche . 
of your receipt. As to. cheeſe-cakes they ſhould 
not be made long before you bake them, parti- 


cularly almond or - leman cheeſe-eakes,-for ſtand- 
ing makes them oil and grow ſad, a ,moderate 
oven bakes them beſt, if it is too hot 3 it burns 
them and takes off the beauty, and. 2 very flow 
oven makes them ſad and lock, black F 9 75 
your cheeſe · cakes up > juſt, when the o en is of a 

proper heat, and they Wb ß well Y 20 be Bf a 


e colour. 1K 


er „ 
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To ple" PrsTacuo Caram, 


TAKE half a ad o piltacho nuts, take 


out the kernels, beat them 1 in a mor Rk with a 
| ſpoonful of brandy. put eme into a to 
10 Vith a pint of good cream an d the. yolks of x two 


ing pan, 
eggs beat fine, ſtir it gently over a Ver flow fire 


oy i it grows thick, then put it into a Shin ſoup 


Plate, when it grows cold; ſt W At all | SEEN | 
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To make cuocor ark CREAM, 


SCRAPE fine a quarter of a pound. of the beſt 
chocolate, put to it as much water as will diſ- 
ſolve it, put it in a marble mortar, beat it half 
an hour, put in as much fine ſugar as will ſweeten 

it and a pint and a half of cream, mill it, and 
as the froth riſes lay it on a ſieve, put the re- 
mainder part of your cream in poſſet glaſſes, and 
lay the frothed cream upon them.---It makes a 
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K ; AT mixture upon a ſet of ER eit 
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To make SPANISH EEE.” 


-+DISSOLVE 1 in a guather of a pint of oſs 
Water, three quarters of an ounce of fn glaſs cut 
ſmall, run it through a hair fieve, add 2 it the 
Volks of three egg, beat and mixed with half a 
pint of cream, two ſorrel leaves, and ſugar to 
_ your, taſte, dip the diſh in cold water before you 
put in the cream, then cut it out with a jigging 


iron, and lay it in gn round rem coloured 
ſweetmeats. . 


| T9 make. ler Cavan, OS 

\ PARE; ſtone, aa: ſeald ie rips aiveieots, 
beat them fine in a marble mortar, put to them 
fix ounces of double refined ſugar, a pint of 


Ty eld cream, work it through a a hair ſieve, 


17. 


83 


ut 
90 0 into a tin that has a cloſe cover, ſet it in hub 


of ice broken ſmall, and a large quantity of ſalt 
9 —_—_ it, when you fee your cream grow 
* | * 


ö 
F 
| 
) 
. 
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thick round the edges of your tin, ſtir it, and 


ſet it in again till it all grows quite thick, when 


your cream is all froze up, take it out of your 
tin, and put it into the mould you intend it to be 


turned out of, then put on the 1id, and have ready 
another tub with ice and alt in as before, put 


your mould in the middle, and lay your ice un- 


der and over it, let it ſtand four or five hours, 
dip your tin in warm water when you turn it 


out; if it be ſummer, you muſt not turn it out. 


till the moment you want it; you may uſe any 
ſort of fruit if you have not apricots, only ob- 
ſerve to work it fine, Ts 


Jo make CLoTTED CREAM, 


* 


PUT one tea ſpoonful of earning into a quart 


of good cream, when it comes to a curd break 
it very carefully with a ſilver ſpoon, lay it upon 
a ſieve to drain a little, put it into a China ſoup. 


plate, pour over it ſome good cream, with the 


juice of raſpberries, damſons, or any kind of 
fruit to make it a ine pink colour, ſweeten it to 
your taſte, and lay round it a few ſtrawberry 
leaves. —lIt is proper for a middle at ſupper, or 
a corner at dinner, I | 


To make HARTSHORN CREAM. 


TAKE four ounces of hartſhorn ſhavings, 


boil them in three pints of water till it is reduced 
to half a pint, run it through a jelly bag, put 


to it a pint of cream, let it juſt boil up, then 


put it into jelly glaſſes, let it ſtand till it is : 
ON E cold, | a 
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cold, by dipping your glaſſes into Cildinge water” 


it will flip out whole, then ſtick them all over 


with ſlices of almonds" cut length-way: it cats 


well with white wine and ſugar, like e 7 


To make Riv3any Env ae," ot 


TAKE eight quarts of new milk, {et it on 
the fire, when it is ready to boil put in'a'quart 


of good cream, earn it, and pour it into a large 


bowl, let it ſtand all night, then take off the 


cream, and lay it on a ſieve to drain, cut it to 


the ſize of your glaſſes, and lay red, green, or 
coloured ſweetmeats between een hyer of 
cream, r | 

70 nale LEMON Cx am, 


TAKE a ihe of ſpring water, this finds of 


two lemons pared very thin, and the juice of 
| three, beat the whites of ſix eggs very well, mix 


the whites with the water and lemon, put ſugar 
to your taſte, then ſet it over the fire, and keep 


ſtirring it till it thickens, but don't let it boi}, 


ſtrain it through a cloth, beat the yolks of fix 


eggs, put it over the fire till it be quite thick, 


then put it into a bowl to cool, and py it in 
your glaſſes. | 


To make STEEPLE CREAM with Winx Soon 
TAKE one pint of Rrpütg clear calfs:foot 
jelly, the yolks of four hard eggs, pounded i in 


a mortar exceeding fine, with the juice of a 


| Seville 2 89 18 as much double refined ſugar 


"5 88 


7 ** 
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as will make it Pa when your jelly ! is warm 
put it in, and keep ſtirring 1 it till it is cold and 


grows as thick as cream, then put it into. jelly 


glaſſes, the next day turn it out into a diſh with 
preſerved wine ſours, ſtick a ſprig of myrtle in 
the- top of every cream, and ſerve it * with 
flowers round it. ; 


"2 


1 a Raum Carat. 


1 Ak E a e of a. or ans; 


jam; rub it through a hair ſieve to take out the 


ſeeds, mix it well with your cream, put in as 


much loaf. ſugar as will make it-pleaſant, then 


put it into a milk pot to raiſe a froth with a cho- 
colate mill, as your froth riſes take it off with 
a ſpoon, lay it upon a hair fieve, when you have 


got what froth you have occaſion for, put the 


remainder of your cream into a deep China diſh 
or punch bowl,. put your frothed cream upon it 
as high as it will lie on, then ſtick a light flower 
in the middle and ſend it up. It is proper fon 
a middle * or a corner at dinner, 


Leon Cream with beer. 


BOIL a pint of cream, hich it is half cold 
put in the yolks of four eggs, ſtir it till it is 
cold, then ſet it over: the fire, with four ounces 
of loaf ſugar, a tea ſpoonful of grated lemon 
peel, ſtir them till it is pretty hot, take it off 
the fire and put it in a baſon to cool, when it is 


cold put it in ſweetmeat glaſſes, lay paſte knots, 
or lemon peel cut like long ſtraws < over the tops: 


0 4 W 1 


+ 
4 * . 
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of your glaſſes,---It is proper to be put upon a 
bottom ſalver amongſt jellies and whips. _ 


Qrance Cavan, 


TAKE the juice of four Seville oranges, and 
the out-rind of one pared exceeding fine, put 
them into a toſſing pan with one pint of water, 

and eight ounces of ſugar, beat the whites of 
five eggs, ſet it over the fire, ſtir it one way till 
grows thick and white, ſtrain it through a gauze 
fieve, ſtir it till it is cold, then beat the yolks of 

five eggs exceeding well, put it in your tofling 
an with the cream, ſtir it over a very flow fire 
till it is ready to boil, put it into a baſon to cool, 
and ſtir it till it is quite cold, then put it into 
jelly glaſſes: Send it in upon a ſalver with whips 


4 , . 


and jellies, _ 95 855 
To make BURNT CREAM. 
__ BOIL apintof cream with ſugar, and a lit- 
tle lemon peel ſhred fine, then beat the yolks of 
fix and the whites of four eggs ſeparately, when 
your cream 1s cooled, put in your eggs, with a 
ſpoonful of orange flower water, and one of fine 
flour, ſet it over the fire, keep ſtirring it till it 
is thick, put it into a Diſh, when it is cold, ſift 
a quarter of a pound of ſugar. all over, hold a 
hot Salamander over it till it is very brown, and 
looks like a glaſs plate put over your cream. 


To make LA Po ADOUR CREAM. 
BEAT the whites of five eggs to a ſtrong 
froth, put them into a toſſing pan, with two 
8 „„ ſpoon- 


— 
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ſpoonfuls of orange flower water, two ounces of 
ſugar, ſtir it gently for three or four minutes, 


then pour it into your diſh, and pour good melt- 


ed butter over it, and ſend it in hot.----It is a 
pretty corner diſh for a ſecond caurſe at dinner. 


To make a TRIFLE. 


PUT three large mackroons in the middle of 


y our diſh, pour as much white wine over them | 


as they will drink, then take a quart of cream, 
put in as much ſugar as will make it ſweet, rub 
your ſugar upon the rind of a lemon to fetch out 
the eſſence, put your cream into a pot, mill it 
to a ſtrong froth, lay as much froth upon a ſieve 
as will fill the diſh you intend to put your trifle 
in, put the remainder of your cream into a 
toſſing pan, with a ſtick of cinnamon, the yolks 
of four eggs well beat, and ſygar to your taſte, 
ſet them over a gentle fire, ſtir it one way till it 
is thick, then take it off the fire, pour it upon 
your mackroons, when it is cold put on your 
frothed cream, lay round it different coloured 
ſweetmeats, and ſmall ſhot comfits in, and 
figures or flowers, FO 


Al Mop CUSTARDS . 

PUT a quart of cream into a toſſing pan, a 
ſtick of cinnamon, a blade or two of mace, boil 
it and ſetit to cool, blanch twoounces of almonds, 
beat them fine in a marble mortar with roſe wa- 
ter, if you like a ratafia taſte, put in a few apri- 
cot kernels or. bitter almonds, mix them with 
| your 


2 
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your cream, ſweeten it to Your taſte, get it it « on a 
flow fire, 970 ſtirrin i till it is pretty thick, if | 
you ly jr bi L it wil curate; PO, 1t into cups, 
GC. 


'To RET 8 CUSTARDS, 


TAKE a pint of white wine, half a Pound of 
double refined ſugar, the juice of two. lemons, 
the out- rind of one pared very thin, the inner- 
rind of one boiled tender and rubbed through A 
ſieve, let them boil a good while, then take out 
be peck and a little of the liquor, ſet it to cool, | 

ige the diſh you intend for it; beat 
Four olks and two whites of eggs, mix them 
with 2 cool liquor, ſtrain them into your 
diſh, {tir Em well up together, {et it on a flow 
fire, or boiling water to bake as a cuſtard, when 
it is enough, grate the rind of a lemon all over 
the top; you may brown it over with a hot fala- 
Wat oy 5 0 may be e cat either hot or cold. 


25 make OA Cos ranps. 


BOIL the rind of half a Seville orange very 


2 beat it in a marble mortar till it is very 


oe) BF 


2555 _ ee cream, 5 e ag till 


cu 8, and 


chem ag al ey are oo then take them out, 
F | | | NG - 
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and ſtick preſerved orange on the top, and ſerve 
them up either hot or cold:---It is a pretty cor- 
ner eckig for dinner, or a ſide diſh for ſupper. 


To make a common CUSTARD, | 


TAKE a quart of good cream, ſet — 
flow fire, with a little cinnamon, font ounces of 


ſugar, when it has boiled, take it. off the fire, 


beat the yolks of eight eggs, put to them a 
ſpoontul of orange flower water, to prevent the 
cream from cracking, ſtr them in by degrees as 
your cream cools, put the pan over a very ſlou 
fire, ſtir them carefully one way till it is almoſt 


boiling, then put it into cups, and ſerve . 3 


To 2 a Bxrer CUSTARD. | 
TAKE a pint of beeſt, ſet it over the fire, 


with a little cinnamon, or three bay leaves; let 


it be boilin g hot, then take it off, and have ready 


mixed one ſpoonful of flour and a ſpoonful of 


thick cream, pour your hot beeſt upon it by 
degrees, mix it exceeding well together, and 


ſweeten it to your taſte; you may "RP put it 


in cruſts or cups, or bake it. 


To make Fairy BUTTER. 


TAKE the yolks of four eggs boiled hard, 
a quarter of a pound of butter, beat two ounces: 

of ſugar in a large ſpoonful of orange flower 
water, beat them all together to a fine paſte, let 
it ſtand two or three hours, then rub. it through 

a cullender upon a plate; it looks very . 

; 1 6 


* 
N 
f 
* . 
? : * 
— 2p AI I SOA. et, — — — 
232 
= —_ FrO_ =z <= 8 


5 1 


e EXPERIENCED 


To make Alone Canrsk-cak Rs. 


T AK E four ounces of Jordan bad” ; 
blanch them and put them into cold water, beat 
them with roſe water in a marble mortar, or 
wood bowl, with a wood peſtle, put to it four- 
ounces of ſugar, and the yolks of four eggs 
beat fine, work it in the mortar or bow], till it 
Nene white and frothy, make a rich puff 

- which muſt be made thus: Take half a 
nd of flour, a quarter of a pound of butter, 
rub a little of the butter into the flour, mix it 
ſtiff with a little cold water, then roll your paſte 
ſtraight out, ſtrew over a little flour, and lay 
over it thin bits, one third of your butter, throw 
a little more flour over the butter, do ſo for three 
times, then put your paſte in your tins, fill 
them and grate ſugar e and bake them in 
a gentle oven. | 1 


To make Bara CHEESE-CAKES. 


SLICE a penny loaf as thin as poſſible, pour 
on it a pint of boiling cream, let it ſtand two 
hours, then take eight eggs, half a pound of 
butter, and a nutmeg grated, beat them well 
together, put in half a pound of currants well 
. waſhed, and dried before the fire, and a ſpoon- 
ful of brandy, or white wine, and bake them 
in raiſed cruſts, or petty pans. . 


To make Cirzon CHEESE-CAKES. | | 


5 


BOIL: a quart of cream, beat the yolks of four 
eggs, mix them with your cream when it is cold, 
then 
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then ſet it on the fire, let it boil till it curds, 
blanch ſome. almonds, beat them with orange 
flower water, put them into the cream, with a 
few Naples biſcuits, and green citron ſhred fine, 


ſweeten it to your ys and bake them. in tea 
cups. f N 58 


4 


To make Rice CupgSE-CAKES. 


BOIL four ounces of 'rice till tender, put it 

upon a ſieve to drain, put in four eggs well beats . 
en, half a pound of butter, half a pint of cream, 
| fix ounces of ſugar, a nutmeg grated, and a glaſs 
of rataha water, or brandy : beat them all to- 
gether, and bake them in raiſed cruſts. Nev 
To make Con Currsr-caxks. | 

TAKE half a pint of good Pr beat hom 
with four eggs, three ſpoonfuls of rich cream, 
half a nutmeg grated, one ſpoonful of ratafia, 
roſe, or orange water, put to them a quarter of 

a pound of ſugar, half a pound of currants well 
waſhed and dried before the fire, mix them all 
well together, and bake it in pony Pans, with 
a good cruſt under them. 


To ole e CRUMPETS. 


Js þ AkE a pint of cream, and a pin of new ' - 
milk, warm it, and put in a little runnet, when 1 
it is broke, ſtir it gently, lay it on a cloth to draianngn | 
all night, then take the rinds of three oranges | 
boiled as for preſerving, in three different waters, =_ 
pound them 9 fine, and mix them with * 
| ' cur 
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curd, and eight eggs, in a mortar, a little nut- 
meg, juice of lemon, or orange, and ſugar to 
your taſte, bake them in tin pans rubbed with 
butter, when they are baked turn them out, 
and put ſack and 1 — over them. Some _ 
flices of profied oranges among them. 


4 
* : / : 


1 To make Cuznon-Carms.. 

SET a quart of new milk Beurethe fire, with 
2 a ſpoonful of runnet, let the milk be blood warm, 
© when it is broke, drain the curd through a coarſe 
cleth, now and then break the eurd gently with 
. your. fingers, rub into the curd a quarter of a 
pound of butter, a quarter of a pound of ſugar, 
a nutmeg and two Naples biſcuits grated, the 

Volks of four eggs, and the white of one egg, 
one ounce of almonds well beat, with two 
£1 1. of roſe water, and two of ſack; clean 
fix ounces of currants very well, put them into 

ur curd, and mix them all well . r 


"tir os: 2 


* Hoary * 


25 make orb purrs. Bari nu 
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TAKE two quares of mille;ip ut a leet run- 
net in it, when it is broke, put it in a coarſe cloth 
to drain, then rub the curd through a hair fieve, 
with four ounces of butter beat, ten ounces of 
| bread, half a nutmeg, and a lemon peel grated, 
2 ſpoonful of wine, and ſugar to your taſte, rub 
your cups with butter, and bake r a 7 
ae ws cage an hes TE 11 
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To ads! Exc Galas 


1. OP 2 


| BEAT fix, eggs well, put them | into N * 

gills of new milk, ſugar, cinnamon, and lemon 

peel to your taſte, ſet it over the fire, keep ſtir- 
| ring it, and ſqueeze a quarter of a lemon in it to 
| turn it to cheeſe, let it run into what ſhape you 
would have it, when it is cold, turn it out, pour 

over it a little almond, cream, made of ſweet 
amonds beat fine, with a little cream, then put 
them into a pint of cream, let it boil, and ſtrain 

it, put to it the yolks, of three eggs. 1 well beat, 

{et it over the fire, and make it like a cuſtard. 


— To make 4 Lo ar Rovat..” 4 


42 143 4 L 


PA K E a French roll, raſpi it, cut off the bot 
tom cruſt, and lay it ina pan, with the bottom 
upwards, boil a pint of cream; put to it the 
yolks of. two eggs, a little cinnamon, \oratige 
flower water, and ſugar to your taſte, when it 
is cold, pour it upon the roll, let it ſtand in all 1 
night to ſteep, then make a very good cuſtard o ß | 
cream, a little ſack, orange flower water, and 
ſugar, put the roll into a'diſh;” with ſome good 
paſte round the edge, and pour your « coftard upon 
it; you may lay lumps of marrow in the cuſtard, 
and ftick long ſlips of citron, and orange peeÞin 
the loaf, then ſend it to 2 dN a "I bim 
| will Dake it. e | e | 


SS.” 2 


2 ok Prigat Laan! 175 | 


| TAKE ſmall French rolls, about the fi of 
an egg, cut a ſmall round hole in tlte top. take 
J | out 


{ 
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out all the ernmnbe; All them with almond cuſ- 
tard, lay over it currant jelly, in thin flices, beat 


the white of an egg⸗ and double refined ſugar to 
a froth, and i ice them all over” with it; five 1 is a . 


ICE: diſh. NL. $85 


r 
hy) * yk 


. To make a Dux KEEN Loar, | 


TAKE a French roll hot out of the oven. | 
 raſp it, and pour a pint of red wine upon it, and 


© coverit cloſe up for half an hour, boil one ounce 
of mackarony in water, till it is ſoft, and lay it 
upon a fieve to drain, then put the ſize of a wal- 


nut of butter into it, and as much thick cream 
as it will take, then ſcrape in ſix ounces of pu- 
maſant cheeſe, ſhake it about in your toſſing 

„with the mackarony till it be like a fine 
3 5 then pour it hot upon your loaf; brown 
it with a ſalamander, and ſerve it up. n is a 


. Teeny. dich for ſupper. 


EX 8 suo. BALLs. | 


_PARE five — baking apples, take out n 
cores with a ſcoop, fill the holes with orange or 
quince marmalade, then make a little good hot 
paſte, and roll your apples in it, and make your 
cruſt of an equal thickneſs, and put them in a 
tin dripping pan, bake them in a moderate ovef, 
when you take them out, make iceing for them 
the ſame way as for the plumb cake, and ice 
them all over with it about a quarter of an inch 
thick, ſet them a good diſtance from the fire till 
18 are bark. but take care you don't let 


c 
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them brown, put one in the middle of a China 
diſh, and the other five round it : Garniſh them | 
with green ſprigs and ſmall flowers. They are 

proper for a corner, for either dinner or ſupper, | 


* 1 


To make FRYED ToasT. 

= oy 
_ CUT a ſlice of bread about half an inch 
thick, ſteep it in rich cream, with ſugar and 
nutmeg to your taſte, when it is quite ſoft, put | 
a good lump of butter into a tofling pan, fry it - 
a fine brown, lay it on a dith, and pour wine | 
ſauce over it, and ſerve it up. "> 


* 
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Obſervations upon CAKES. 


W you make any kind of cakes, be 
ſure that you get your things ready be- 3 
fore you begin, then beat your eggs well, and 
don't leave them till you have finiſhed the cakes, 

or elſe they will go back again, and your cakes. 

will not be light; if your cakes are to have but- 

ter in, take care you beat it to a fine cream be- 

fore you put in your ſugar, for if you beat it 
twice the time, it will not anſwer fo well: as 

to plumb-cake, ſeed-cake, or rice-cake, it is 

beſt to bake them in wood garths, for if you 

bake them in either pot or tin, they burn the 

outſide of the cakes, and confine them ſq that 

the heat cannot penetrate into the mite of 

your cake, and prevents it from rifing ; bake all 


W A kinds 
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kinds of cake in a good oven, according to the 
fize'of your cake, and follow the directions of 


your receipt, for though care hath been taken 
to weigh and meafure every article belonging to 


every kind of cake, yet the management and 


the oven muſt be left to the maker's care. 
To make a BRIDRE CAKE. 


TAKE four pounds of fine flour well dried, 


four pounds of freſh butter, two pounds of loaf 


ſugar, pound and ſift fine a quarter of an ounce 
of mace, the ſame of nutmegs, to every pound 
of flour put eight eggs, waſh four pounds 
of currants, pick them well and dry them be- 
fore the fire, blanch a pound of ſweet almonds 
(and cut them lengthway very thin) a pound of 
citron, one pound of candied orange, the ſame 


of candied lemon, half a pint of brandy ; firſt 


work the butter with your hand to a cream, then 
beat in your ſugar a quarter of an hour, beat 
the whites of your eggs to a very ſtrong froth, 


mix them with your ſugar and butter, beat your 


yolks half an hour at leaſt, and mix them with 
your cake, then put in your flour, mace, and 
nutmeg, keep beating it well till your oven 1s 
ready, put in your brandy, and beat your currants 
and almonds lightly in, tie three ſheets of paper 


round the bottom of your hoop to keep it from 
running out, rub it well with butter, put in your 
cake, and lay your ſweetmeats in three lays, with 


cake betwixt every lay, after it is riſen and co- 

loured, cover it with paper before your oven is 

ſtopped up; it will take thres hours baking. 
4 
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To nabe Al Moxp Iczixs for the BRIDE CAKE. 


BEAT the whites of three eggs to a ſtrong 
_ froth, beat a pound of Jordan almonds very fine 
with roſe water, mix your almonds with the eggs 
lightly together, a pound of common loaf ſugar 
beat fine, and put in by degrees, when your cake 
is enough, take it out and lay your iceing on, 
and then put it in to brown. - 


To make SUGAR IcziNG for the BRIDE CAKE. 


BEAT two pounds of double refined ſugar, ' 

with two. ounces of fine ſtarch, ſift it through a 
gauze ſieve, then beat the whites of five eggs 
with a knive upon a pewter diſh half an hour, 
beat in your ſugar a little at a time, or it will 
make the eggs fall, and will not be ſo good a 
colour, when you have put in all your ſugar, beat 
it half an hour longer, then lay it on your al- 
mond iceing, and ſpread it even with a knife; 
if it be put on as ſoon as the cake comes out of 
the oven, it will be hard by that time the cake is 
cold. L 
= To make a good PLUM CAKE. 


TAKE a pound and a half of fine flour well 
dried, a pound and a half of butter, three quar- 
ters of a pound of currants waſhed and well 
picked, ſtone half a pound of raifins, and flice 
them, eighteen ounces of ſugar beat and ſifted, 
fourteen eggs, leave out the whites of half of 
them, ſhread the peel of a large lemon exceed» 
| „ ing 
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ing fine, three ounces of candied orange, the 


fame of lemon, a tea ſpoonful of beaten mace, 


half a nutmeg grated, a tea cupful of brandy, or 
white wine, four ſpoonfuls of orange- flower 


water; firſt work the butter with your hand to 
a cream, then beat your ſugar well in, whiſk 


your eggs for half an hour, then mix them with 
your ſugar and butter, and put in your flour and 
ſpices, when your oven is ready, mix your 
brandy, fruit, and ſweetmeats lightly in, then 
put it in your hoop, and ſend it to the oven; it 
will require two ms and a half baking.— It 
will take an hour and a half beating. 


To make a rich Sep. Caxr. 


* 


TAKE a pound of cs * e a and 


of butter, a pound of loaf ſugar beat and ſifted, 


eight eggs, two ounces of carraway ſeeds, one 
nutmeg grated, and its weight of cinnamon; 
firſt beat your butter to a cream, then put in 
your ſugar, beat the whites of your eggs half 
an hour, mix them with your ſugar and butter, 
then beat the yolks half an hour, put it to the 

whites, beat in your flour, ſpices, and ſeeds, a 
little before it goes to the oven, put it in the 
hoop and bake it two hours in a quick oven, and 
Jet it ſtand two hours. — It will take two hours | 


| beating. 


75 ade 4 Wurz PLuM Cas. | 


TO tx c of flour with dried, bs a 1 


pound of * beat and ſiſted, one pound of 


butter, 
4 
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butter, a quarter of an ounce of mace, the ſame 
of nutmegs, ſixteen eggs, two pounds and a 
half of currants, picked and waſhed, half a 

und of candied lemon, the ſame of ſweet al- 
monds, half a pint of ſack or brandy, three 
ſpoonfuls of orange flower water, beat your but- 
ter to a cream, put in your ſugar, beat the whites 
of your eggs half an hour, mix them with your 
ſugar and butter, then beat your yolks half an 
hour, mix them with your whites, it will take 
two hours beating, put in your flour a little be- 
fore your oven is ready, mix your currants and 
all your other ingredients lightly in, juſt when 
you put it in your hoop.— Two hours will bake 
it. : 1258 | 
To make little PLUMB CAKES. 


TAKE a pound of flour, rub into it half a 
pound of butter, the ſame of ſugar, a little beaten 
mace, beat four eggs very well, (leave out halt 
the whites) with three ſpoonfuls of yeaſt, put to 
it a quarter of a pint of warm cream, ſtrain | 
them into your flour, and make it up light, ſet 
it before the fire to riſe, juſt before you ſend it 
to the oven, put in three quarters of a pound of 
currants, 3 

| To make ORANGE CAKES, 


TAKE Seville oranges that have very good 
rinds, quarter them, and boil them in two or 
three waters until they are tender, . and the bit- 
terneſs is gone off, ſcum them, then lay them 

on a clean napkin to dry, take all the ſeeds and 
ſtmins out of the pulp with a knife, ſhread the 

oy a Feel 
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peels fine, put them to the pulp, weigh them, 


and put rather more than their weight of fine 


ſugar into a toſſing pan, with juſt as much water 


as will diffolve it, boil it till it becomes a per- 
fect ſugar, then by degrees put in your orange 
peels and pulp, ſtir them well before you ſet 
them on the fire, boil it very gently till it looks 
clear and thick, then put it into flat-bottomed 
glaſſes, ſet them in a ſtove, and keep a conſtant 
moderate heat to them, when they are candied 


on the top, turn them out upon glaſſes. 
VN. B. You may make lemon cakes the ſame 


WAY. | . 
To make Rice CAKE. 


T A KE fifteen eggs, leave out one half of the 
whites, beat them exceeding well near an hour 


with a whiſk, then beat the yolks half an hour, 


put to your yolks ten ounces of loaf ſugar ſifted 


fine, beat it well in, then put in half a pound 
of rice flour, a little orange water or brandy, 


the rinds of two lemons grated, then put in your 


whites, beat them all well together for a quar- 
ter of an hour, then put them in a hoop, and 
ſet them in a quick oven for half an hour. 


T . make RATATIA CAKES, 


TAKE half a pound of ſweet almonds, the 
ſame quantity of bitter, blanch, and beat them 


fine in orange, roſe, or clear water, to keep them 


from oiling, pound and ſift a pound of fine 


_ ſugar, mix it with your almonds, have ready 


very well beat the whites of four eggs, mix 
x r 5 3 Z Ix ti 25 bn them 
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them lightly with the almonds and ſugar, put it 
in a preſerving pan, and ſet it over a moderate 
fire, keep ſtirring it quick one way until it is 
pretty hot, when it is a little cool, roll it in 
ſmall rolls, and cut it in thin cakes, dip your 
hands in flour and ſhake them on it, give them 
each a light tap with your finger, put them on 
ſugar papers, and ſift a little fine ſugar over them 
juſt as you are putting them into a ſlow oven. 


To make RAT ATIA CAKES @ ſecond way. 


TAKE one pound and a half of ſweet al- 
monds, and half a pound of bitter almonds, 
beat them as fine as poſſible with the whites of 
two eggs, then beat the whites of five eggs to a 
ſtrong froth, ſhake in lightly two pounds and a 
half of fine loaf ſugar beat and ſifted very fine, 
drop them in little drops the ſize of a nutmeg, 
on cap paper, and bake them in a ſlack oven. 


To mate SHREWSBURY CAKES. 


TAKE half a pound of butter, beat it to a 
cream, then put in half a pound of flour, one 
egg, fix ounces of loaf ſugar beat and ſifted, half 
an ounce of carraway ſeeds mixed into a paſte, 
roll them thin, and cut them round with a ſmall 
glaſs, or little tins, prick them, and lay them on 
ſheets of tin, and bake them in a flow oven. 


To make a SHREWSBURY CAKE @ ſecond way. | 


IO a pound of butter, beat and ſift a pound 
of double refined ſugar, a little mace, and four 
eggs, beat them all together with your hand till 

nn 
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it is very light and looks curdling, then ſhake in 


a pound and a half of fine flour, roll it thin, and 
cut it into little cakes with a tin, and bake them. 


To make BATH Cakks. 


RUB half a pound of butter into a pound of - 
flour, and one ſpoonful of good barm, warm 
ſome cream, and make it into a light paſte, ſet 
it to the fire to riſe, when you make them up, 
take four ounces of carraway comfits, work part 
of them in, and ſtrew the reſt on the top, make 
them into round cakes the ſize of a French roll, 


bake them on ſheet tins, and ſend them in bot 
for breakfaſt. | 


To make QUEEN CAKES. 


TAKE a pound of loaf ſugar, beat and fl ft it, 
a pound of flour well dried, a pound of butter, 
eight eggs, half a pound of currants waſhed and 
picked, grate a nutmeg, the ſame quantity of 
mace and cinnamon, work your butter to a 
cream, then put in your ſugar, beat the whites 
of your eggs near half an hour, mix them with 
your ſugar and butter, then beat your yolks near 
half az hour, and put them to your butter, beat 
them exceeding well together, then put in your 
flour, ſpices, and the currants, when it is ready 


for. the oven, bake them in tins, and 1 a little 
ſugar over them. 


1375. 1 
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To make a common srrp Care. 


21 ee | 
TA K E two ponds of FR bine half 
+ pound of poreder ſugar, one ounce 2 
ceds 
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ſeeds beaten, have ready a pint of milk, with 
half a pound of butter melted in it, and two 
 ſpoonfuls of new barm, make it up into a paſte, 
ſet it to the fire to riſe, flour your tin, and bake. 
it in a quick oven. 


To make CREAM Caxxs. 


BEAT che whites of nine eggs to a ſtiff 
froth, then ſtir it gently with a ſpoon, for fear 
the froth ſhould fall, and grate in the rinds of 
two lemons, to every white of an egg, ſhake in 
ſoftly. a ſpoonful of double refined ſugar fifted 
fine, lay a wet ſheet of paper on a tin, and * 
the froth in little lumps on it with a ſpoon, a 


ſmall diſtance from each other, and fift a good 


quantity of ſugar over them, ſet them in an oven 
after brown bread, make the oven cloſe up, and 
the froth will riſe, when they are juſt coloured 
they are baked enough, take them out and put 
two bottoms together, and lay them on a ſieve, 
then ſet them in a cool oven to dry.---You may 
lay raſpberry jam, or any other fort of ſweet- 
meat betwixt them before you cloſe the bottoms 
together to dry. 4; | 


To make a ort without Butter. 


BEAT eight eggs half an 0 55 have rec dy 
pounded and ſifted a pound of loaf ſugar, ſhake 
it in, and beat it half an hour more, put to it £1 
quarter of a pound of ſweet almonds beat fine, 
with orange flower water, grate the rind of a 
lemon into the almonds, and ſqueeze in the juice 


of --: * 


- — 


/ 
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of the lemon, mix them all together, and keep 
beating them till the oven is ready, and juſt be- 
fore you ſet it in, put to it three quarters of a 

ound of warm dry fine flour; rub your hoop 
with butter, an hour and a half will bake it. 


an 


To make Lienr Wies. | 

TO three quarters of a pound of fine flour, 
put half a pint of milk made warm, mix it in 
two or three ſpoonfuls of light barm, cover it up, 
ſet it half an hour by the fire to riſe, work in 


the paſte four ounces of ſugar, and four ounces 


of butter, make it into wigs with as little flour 


as poſſible, and a few feeds, ſet them in a quick 


oven to bake. 
I 


To make MAcKRooNs. 


TO one pound of blanched and beaten ſweet 
almonds, put one pound of ſugar, and a little 
roſe water, to keep them from oiling, then beat 
the whites of ſeven eggs to a froth, put them in, 


and beat them well together, drop them on wafer 


paper, grate ſugar oyer them, and bake them. 


* 


To make SPANISH B1sCUITs. 


BEAT the yolks of eight eggs near half an 


hour, then beat in eight ſpoonfuls of ſugar, beat 


the whites to a ſtrong froth, then beat them very 


well with your yolks and ſugar near half an hour, 


put in four ſpoonfuls of flour, and a little lemon 


, cut exceeding fine, and bake them on papers. 


Me 6 
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To male SpUNGE Biecurrs. 


BEAT the yolks of nes eggs half an 
hour, put in a pound and a half of ſugar beat and 
ſiſted, whiſk it well up till you ſee it riſe in bub- 
blies, beat the whites to a ſtrong froth, whiſk 

them well with your ſugar and yolks, beat in 
fourteen ounces of flour, with the rinds of two 
lemons grated, bake them in tin moulds but- 
tered, or coffins; they require an hot oven, the 
mouth muſt not be ſtopped, when you put them 
into the oven, duſt them with ſugar ; they will 
take half an hour baking. 


To make LEMON BrscvITs, 


BEAT very well the yolks of ten eons, and 
the whites of five, with four ſpoonfuls of orange 
flower water, till they froth up, then put in a 
e of loaf ſugar ſifted, beat it one way for 

alf an hour or more, put in half a pound of 
flour, with the raſpings of two lemons, and the 
pulp of a ſmall one, butter your tin, and bake 
it in a quick oven, but don't ſtop up the mouth 
at farſt for fear it ſhould ſcorch, duſt it with ſugar 
before you put it in the oven; it is ſoon baked. 


To make Daor Biscvrrs. : 


BEAT the yolks of ten eggs, and the whites 
of fix, with one ſpoonful of roſe water, half an 


hour, then put in ten ounces of loaf ſugar beat a 5 


ind lifted, whiſk them well for half an 1 ** 
; _ 
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then add one ounce of carraway ſeeds e a 
little, and ſix ounces of fine flour, whitk in your 
flour gently, drop them on wafer * and 
bake them 1 in a moderate oven. | 65 


To make common Biscurrs. be 


BEAT eight eggs half an hour, put in a 
pound of ſugar beat and ſifted, with the rind of 
a lemon grated, whiſk it an hour till it looks 
light, then put in a pound of flour, with a lit- 
tle roſe water, and bake them in tins, or on 
papers, with ſugar over. them. eee | 


To make Warzzs. | 


TAKE two ſpoonfuls of cream, two of 
ſugar, the fame of flour, and one ſpoonful of 
orange flower water, beat them well together 
for half an hour, then make your wafer tongs 
hot, and pour a little of your batter in to cover 
your irons, bake them on a ſtove fire, as they 
are baked roll them round a ſtick like a ſpig- 
gard, as ſoon as they are cold, they will be very 


. criſp ; they are proper for tea, or to put upon a 


fahrer to eat with jellies. 1157855 Mi 


* 


To make Leuon Porr. 


| BEAT a 8 of Fin refined ſugar, ſift 
iz through a fine ſieve, put it in a bowl, with the 
juice of two lemons, beat them well together, 
then beat the white of an egg to a very high 
froth, * it in your bowl, beat it half an n 
then 
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then put in three eggs, with two rinds of lemons 
grated, mix it well up, duſt your papers with 
ſugar, drop on the puffs in ſmall 1 and 
bake them 3 in a moderate oven. 


| To "nds Chochtans PuFFs. 


BEAT and ſift half a pound of double refined 
ſugar, ſcrape it into one ounce of chocolate very 
fine, mix them together, beat the white of an 
egg to a very high froth, then ſtrew in your 
ſugar and chocolate, keep beating it till it is as 
ſtiff as a paſte, ſugar your papers, and drop them 
on about the ſize of a ſixpence, and bare them 
in a very {low oven. | 


To make ALMOND Purrs. 

BLAN CH. two ounces 1 05 feet ONS 
beat them fine with orange flower water, beat 
the whites of three eggs to a very high froth, 
then ſtrew in a little ſifted ſugar, mix your al- 
monds with your ſugar and eggs, then add more 
ſugar till it is as {tiff as a paſte, lay it in eakes, 
and bake it on paper, in a cool oven. 


To wake Fazxcn Dink as: 
„„ 

TAKE a oa; af a peck of flour, one 
ounce of butter melted in milk and water, mix 
two or three ſpoonfuls of barm with-1t, train | 
it through a ſieve, beat the white of an egg, 
put it in your water with a little ſalt, work it 
up to a light paſte, 151 it into a bow, then pull 
it 
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it into pieces, let it ſtand all night, then work 

it well up again, cover it and lay it on a dreſſer 
for half an hour, then work all the pieces ſepa- 
rate, and make them in rolls, and ſet them into 
r . 


—_ * 
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Little SAVORY DIS H Es. 


„ 


To raggoo Pics FEET and Ears. 


DIL your feet and ears, then ſplit your feet 
| down the middle, and cut the ears in nar- 
row flices, dip them in batter, and fry them a 
good brown, put a little beef gravy in a toſſing 
pan, with a tea ſpoonful of lemon pickle, a large 
one of muſhroom catchup, the ſame of brown- 
ing, and a little ſalt, thicken it with a lump of 
butter rolled in flour, and put in your feet and 
ears, give them a gentle boil, and then lay your 
feet in the middle of your diſh, and the ears 
round them, ſtrain your gravy and pour jt over: 
Garniſh with curled parſley. It is a pretty 
corner diſh for dinner. 


+ 


To make a SOLOMON-GUNDY. 


| TAKE the white part of a roaſted chicken, 
= the yolks of four boiled eggs, and the whites of 
| | the ſame, two pickled herrings, and a handful of 
| parſley, chop them ſeparately exceeding ſmall, 
take the ſame quantity of lean boiled ham ſcraped 


fine 
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fine, turn a china baſon upſide down in the mid- 


dle of a diſh, make a quarter of a pound of 


butter in the ſhape of a pine apple, and ſet it 


on the baſon bottom, lay round your baſon a 


ring of ſhread parſley, then a ring of yolks of 
eggs, then whites, then ham, then chicken, 
then herring, till you have covered your baſon 


and uſed all the ingredients, lay the bones of 


the pickled herrings upon it with the tails up to 
the butter, and the heads lie on the edge of the 
diſh ; lay a few capers, and three or four pickled 

oyſters round your diſh, and ſend it up. | 


SOLOMON-GUNDY @ ſecond way. 


CHOP all the ingredients as for the firſt, 
mix them well together, and put in the middle 
of your diſh a large Seville orange, and your 
ingredients round it, rub a little cold butter 


through a ſieve, and it will curl, lay it in lumps 


on the meat; ſtick a ſprig of curled parſley on 
your butter, and ferve it up. 


To roaſt a CALr's-HEART. 
| MAKE a forcemeat with the crumbs of half 
a penny loaf, a quarter of a pound of beef ſuet 
ſhread ſmall, or butter, chop a little parſley, 
fweet marjoram, and lemon peel, mix it up 
with a little nutmeg, pepper, falt, and the yolk 
of an egg, fill your heart, and lay over the ſtuf- 


fing a caul of veal, or writing paper, to keep it 


in the heart, lay it in a Dutch oven, keep turn- 
ing it and roaſt it thoroughly; when you diſh it 


up, pour over it good melted butter, and lay 
| Qlices of lemon round it, and ſend it to table. 


To 
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To aref 4 975 7 Laube Pies: 


| SKIN the ſtones and ſplit chile; lay them on 
a dry cloth with the ſweetbreads and liver, and 
dredge them well with flour; and fry them in 
. boiling lard, or butter, a light brown, then lay 
them on a fieve to drain, fry a good quantity of 
parſley, lay your bits on the diſh, and the parſley 
in PE over it, pour melted ee round them. 


j 


7 fricaſey Cary 5Fuvr. 


BOIL your feet, take out the bones, and cut 
the meat in thin ſlices, and put it into a toſſing 
pant, with half a pint of good gravy, boil them 
a little, and then put in a few morels, a tea 
ſpoonful of lemon pickle, a little muſhroom _ 
powder, or pickled muſhrooms, the yolks of 
four eggs boiled hard, and a little-falt, thicken 
with a little butter rolled in flour, mix the yolk. 
of an egg with a tea cupful of good cream, and 
half a nutmeg grated, put it in, and ſhake it 
over the fire, but don't let it boil, it will. curdle 
the milk: Garniſh with lemon, and curled 
parſley. 


Cnrekxxs 7 in : Savory Jxxuv. 


ROAST two chickens, then boil a gang of 

calf's- feet to a ſtrong jelly, take out the feet, 
ſkim off the fat, beat the whites of three eggs 
very well, then mix them with half a pint of 
white wine vinegar, the j juice of three lemons, + 
2. blade or two of mace, a few pepper corns, 


5 and 
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and a little ſalt; put them to your jelly, when it 
has boiled five or ſix minutes, run it through a 

jelly bag ſeveral times till it is very, clear, then 
put a little in the bottom of a bowl that will 
hold your chickens, when they are cold, and 
the jelly quite ſet, lay them in with their breaſts 
down, then fill up your, bowl quite full with the 
reſt of your jelly, which you muſt take care to 
keep from ſetting, (ſo that when you pour it 
into your bowl, it will not break,) let it ſtand 
all night, the next day put your baſon into warm 
water, pretty near the top; as ſoon as you find 
it looſe in the baſon, lay your diſh over it, and 


turn it out ne ET} ji tg 1 . 2397 121 323 3 fv 4 
; $3159 21 5 * 142 4 932 118 . 7 it, SV 
Proxoxs ; in | Savory r 
| a 4 75 K 


RO AST your pigeons wth the head and feet 
on, put à ſprig of myrtle in their bills, make a 
jelly for them the ſame way as for the chickens, 
pour a little anto:a: baton, when it is ſet; lay in 
pigeons with their: breaſts. down, fill up your 
bowl with your n turn it out as ielhoe! 


L 4 L244 


Small Bix ps z in Savory Jour. | 


Q 12 2 b * * . 


ARE eight l * with theig heads 
and feet on, put a good lump: of butter in them, 
and ſew cup their vents, put them in à gug, cover 
it cloſe) with a cloth, ſet them in à kettle f 
boiling [water till. they jare enough, drain them, 
make« your, jelly as before, put a;Jittle-into.a 
baſon — — it is ſet lay in three birds with their 
breaſts down,. cover them with the jelly, when 


N | 1 72 . 
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it is ſet put the other five with the heads in the 
middle, fill up your bowl A ** as $ before, 
and turn it out the ſame way. | 
A 0 1 GY: 95. 4: 342 He: 
| Suns in, Savory II. We 
ur and waſh your ſinelts, ſeaſon * | 
mace and falt, lay them in a pot, with butter 
over them, tie them down with a paper, and 
bake them half an hour, take them out, and 
when they are a little cool, lay them ſeparately 
on a board to drain, when they are quite cold, 
lay them on a deep plate in what fort you pleaſe, 
pour cold jelly over them, and they, will look liks 
five Aſh. ---Make your Jelly: as before. 


Craw From i in Savory JzLLY, | 


01 L. your craw. sch, chew put a little jelly 
in a bowl; 1 as for the chickens, when it is 
ſet, put in a few craw fifth, then cover them with 
jelly, when. it is cold, put in more in lays till your 
bol is full; let it ſtand: all night, and tun them 
out the fame as chickens. 


To dre Macazon! with PraMaAcenT Curker 


3011 four ounces of began till it be quite 
tender, and lay it on a ſieve to drain, then put it 
in a toſſing pan, with about a gill of good cream, 
à lump of butter rolled in flour, boil it five 

minutes, pour it on a plate, lay all over it perma- 

ſent cheeſe. toaſted; ſend it to the moms on 2 
Water plate, for it ſoon goes .. 5 1 

3 


8 
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To flew Canes with Monr Wies. 


d ＋ a plate full of cheeſe, pour on it a glaſs 
of red wine, ſtew it before the fire, toaſt a light 
_ wig, pour over it two or three ſpoonfuls of hot 
red wine, put it in che middle of your dich, * 
1 nn over it, and ſerve it up: 2 9 


( 


To flew Cuzzon. 


Q UT ar «hdd very this} Jay itin a thaſive; 
| ſet it before the fire, pour a glaſs of ale over it, 

let it ſtand till it is all like a light cuſtard, then 
xx pings on toaſts or Wigs, and ſend f it in hot. 


| To flew CHARDOO NS. 


. 


TAKE the inſide of your chardoons, waſh 
them well, boil them in falt and water, put 
them into a tofling pan with a little veal gravy, 
a tea fpoonful ef lemon pickle, a large one of 
muſhroom catchup, pepper and ſalt to your 
taſte, thicken it with flour and butter, boil it a 
litele wad ſerve i it up in a ß Fe ” 


5 5 


75 


25 fry © CranpooRs. | 


- BOIL. your chatdodeis " you did for Howitile, 
thee dip them in batter” made of a ſpeonfol 
of flour and ale, fry them in à pan of boiling - 
lard, ay melted butter over them, and ſerve 
. them op. 4 | ©? 5 65H 17 ? rH 


„ 
, © 4% * 
R - & 
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' To raggoo. Coueny. 5 1 


TAKE off all the outſides of your heads of | 
. celery, cut them in pieces, put them in a toſſing 
pan, with a little veal- grayy:or water, boil them 

till they are tender, put tp it a tea ſpoonful of 
lemon pickle, a meat ſpoonful of White wine, 
and a little ſalt; thicken it with flour and but- 
ter, and ſerve them up with pets. rig = en 


Cao dare T's fry. CELERY. ;\ 4 T6 ; 
| BOIL, your celery a8 for; a . has out 
it and dip it in batter, fry, it a light brown in 


hog's-lard ; put it on a Pate, and pour melted 
butter V 


Ma Lebe CaLenv., A Ab 


| TAKE off the outſide and the green any of 
your, heads of celery, boil them in water till 

they are very tender, put in aflice of lemon, a 
| little beaten mace, thicken it with a good lump 
of butter and flour, boil it a little, beat the yolks 
of two eggs, grate in half a nutmeg, mix them 
with a tea cupful of good cream, put it to your 
gravy, ſhake it over the fire till it be of a fine 
8 but 100 not let it boil; ere it up 

„ Fr e692 

5 een Porators,. 


. . 


50 IL your potatoes, then beat them foe in 
a bow! with good cream, a * of butter and 
falt, 
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ſalt, put them into ſcollop'd ſnells, make them 
ſmooth dn the top, ſcore them with a knife, lay 
thin ſlices of butter on the top of them, put 
tnem in a Dutch oven to brown before the fire. 
---Three ſhells is enough for a diſh. © 1 


£ #7, 7 


To flew MUSHROOMS. © 
: By $ i | 18 iy RES : 


TAKE large buttons, wipe them with a wet 


flannel, put them in a ftew pan with a little 


water, let them ſtew a quarter of an hour, then 
put in a little ſalt, work a little flour and butter 


to make it as thick as cream, let it boil five 
minutes, when you diſh it up, put two large 
ſpoonfuls of cream mixt with the yolk of an 
egg, ſhake it over the fire about a minute or 


two, but don't let it boil for fear of curdling; 


put ſippets round the inſide of the rim of the 
dith, but not toaſted; and ſerve it up. -It is 
proper for a ſide diſh for ſupper, or a corner for 
dinner. * 25 SD e e 


To make MusnROOM LOAVES. 


TAKE ſmall buttons, waſh them as;for pick- 


ling, put them in a tofling pan, with a little 


white bread crumbs that have been boiled half 
an hour in water, then boil your muſhrooms 1n 


the bread and water five minutes, thicken it with 


flour and butter, and two ſpoonfuls of cream, 
but no yolks of eggs, put in a little falt, then 
take five ſmall French rolls, make holes in the 
tops. of them about the ſize of a ſhilling, and 
icrape out all the crumb, and put in your muſh- 


rooms; ſtick a bay leaf on the top of every roll. 


Q 3 | Five 


3 
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Five is a handſome diſh tos Porn and three 
for — N 


To raggeo . PT 
TAKE large hem on. peel and take out 
the inſide, broil them on a gridiron, when the 
outſide is brown, put them into a toffing pan, 
with as much water as will cover them, let them 
ſtand. ten minutes, then put to them a ſpoonful 
of white wine, the fame of browning, a very 
| little allegar, thicken it with flour and butter, 
- boil it a little; lay ſippets round your liſh, and 
ſerve it up. 


20 * PRASH with bal ines: 


SHELL your peaſe, boil them in hard water 
with ſalt in it, drain them in a fieve, then cut 
your lettices in flices, and fry them in freſh but- 

ter, put your peaſe and lettices into a toſſing 
pan with a little good gravy, pepper and falt, 
thicken it with flour and butter, put in a little 

ſhread mint, and ſerve it up in a ſoup diſh, 


To poach E668 with Tos Ts. 


PUT your water on in a flat bottom pan, 
with a little ſalt, when it boils break your eggs 
carefully in, and let them boil two minutes, 
then take them up with an egg ſpoon, and * 
them on buttered toaſts. n 


To dreſs Ecos and 8 | 
PICK and waſh your ſpinage in ſeveral waters, 
ſet a 2355 over r the fire with a 5 quantity of 
| 3 Wren 


7 7 
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water, throw a handful of ſalt in, when it boils 
put your ſpinage in, and let it boil two minutes, 
take it up with a fiſh ſlice, and lay it on the 
back of a hair ſieve, ſqueeze the water out, and 
put it in a toſſing pan, with a quarter of a 
pound of butter, keep turning and chopping it 
with a knife, till it is quite dry, then preſs it a 
little betwixt two pewter plates, cut it the ſhape 
of ſippets, and fome in diamonds, poach your 

$ as before, and lay them on your ſpinage, 
and ſerve them up hot. N. B. You may boit 
brocoli inſtead of ſpinage, and lay it in bunches + 
betwixt-every egg. 


To dreſs E668 with Ax TIcHORRE BOT TOS. 


BOIL your artichoke bottoms in hard water, 
if dry ones in ſoft water, put in a good lump of 
butter in the water, it-will make them boil in 
half the time, and they will be white and plump, 
when you take them up, put the yolk of a hard 
egg in; the middle of every bottom, and pour 
good melted butter upon them, and ſerve them 
up; you may lay aſparagus, or brocoli betwixt 
every bottom, 8 


To makt a fricaſiy of EG. 


BOIL, your eggs pretty hard, cut them in 
 roynd-ſlices, make a white ſauce the ſame way 
as for boiled chickens, pour it over your eggs, 
lay ſippets round them, and put a whole yolk in 
the middle of your plate.----It is proper for a 
corner diſh: at ſupper. 5 


„2 Ta 


— 
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\ To fig Savsacrs. FLO ug 
cb . in ſingle links, tad fry them in 
freſh butter, then take a flice of bread and fr 
it a good brown 'in the butter you fried the 
ſauſages in, and lay it in the bottom of your 
diſh, put the ſauſages on the toaſt; in four parts, 
and lay poached eggs betwixt them; pour a lit- 
tle good melted butter round them, and (exve 
them _ 


20 2 Corontnans. 


PEEL off the out ti flice the N 
pretty thick, fry them in freſh butter, and lay 
them on a ſieve to drain, put them into a tofling 
pan with a large glaſs of red wine, the fame of 
ſtrong gravy, a blade or two of mace, make it 
pretty thick with flour and butter, and when it 
boils up put in your cucumbers, keep ſhaking 
15 them, and let them boil five minutes, be care- 
ful you don't break them; pour them into a 
fen and Tepve them up. SPS enn 


47 ae an Aeon; 


PUT a quarter of a pound of butter into a 
frying pan, break fix eggs and beat them a lit- 
tle,” {train them through a hair ſieve, put them 
in when your butter is hot, and ſtrew in a. little 
ſhread parſley and boiled ham ſcraped fine, with 
nutmeg, pepper, and fait, fry it brown on the 
under- ide, lay it on your diſh but don't turn it, 
hold a hot ſalamander half a minute ovef it ake 

take 
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take off the raw look of the eggs; tick curled. 
parſley in it, and ſerve it up.— N. B. You Ty: 
put in clary and chives or onions if you like it. 


To male Pan ADA. 


| GRATE the crumb of a penny loaf and 

boil it in a pint of water, with one onion and a 
few pepper-corns, till quite thick and ſoft, then 
put in two ounces of butter, a little Galt, and 
half a pint of thick cream, keep ſtirring it till 
it is like a fine cuſtard ; pour it into a ſoup | 
plate, and ſerve ĩt u N. B. You may uſe 
ſugar and currants dns of onions and pepper- 
corns if you pleaſe. 


To make a Rena of CHEESE. 


TAKE ſome old Cheſhire cheeſe, a lump . 
of butter, and the yolk of a hard boiled egg, 
and beat it very well together in a marble mor- 
tar, ſpread it on ſome ſlices of bread toaſted and 
buttered; hold a falamander over them, and 
ſend them up. | 


"i 8 1 1 : 
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tie over it ſtrong paper, and bake it well, 
* when it comes out of the oven pick out 
all the ſkins quite clean, and drain the meat from 
the gravy, or the ſkins will hinder it from look- 
ing well, and the gravy will ſoon turn it ſour, 
beat your ſeaſoning well before you put in your 
_ and put it in by degrees, as you are beat- 
; when you put it into your pots, - preſs it 


i oe: your meat well with butter, 415 


— and let it be quite cold before you pour 
the clarified butter over it. In collaring be 


careful you roll it up, and bind it cloſe, boil it 
till it is thoroughly enough, when quite cold; 
put it into pickle with the binding on, next day 
take off the binding, when it will leave the 
ſkin clear; make freſh' pickle often, and your 
meat will keep good: a long time. 


To pot Bezy, 


RUB twelve ts of beef OP half 1 
pound of brown ſugar, and one ounce of ſalt- 
petre, let it lie twenty-four: hours, then waſh it 


clean, and dry it well with a cloth, ſeaſon itwith 
rol little 


* 
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a little beaten mace, pepper and ſalt to your 
taſte, cut it in five or ſix pieces, and put it in 
an earthen pot, with a pound of butter in lumps 
upon it, ſet it in a hot oven, and let it ſtand 
three hours, then take it out, cut off the hard 
outſides, and beat it in a mortar, add to it a lit- 
tle more mace, pepper and falt; oil a pound of 
butter in the gravy and fat that came from your 
beef, and put it in as you ſee it requires it, and 
beat it exceeding fine, then put it in your pots, 
and preſs it cloſe down; pour clarified butter. 
over it, and keep it in a dry place. | E 


Tuo pot Beer to eat like VENISON. 


PUT ten' pounds of beef into a deep diſh, 
pour over it a pint of red wine, and let it lie in 
it for two days, then ſeaſon it with mace, 
per, and ſalt, and put it into a pot with the wine 
it was ſteeped in, add to it a large glaſs more of 
wine, tie it down with paper, and bake it three 
hours in a quick oven; when you take it out, beat 
it in a mortar or wooden bowl, clarify a pound 
of butter, and put it in as you ee it requires it, 
keep beating it till it is a fine paſte, then put it into 
your pots, lay a paper over it, and ſet on a weight 
to preſs it down; the next day pour clarified but 
ter over it, and keep it in a dry place for uſe, 


To pot Ox CHEEK, 


WHEN you ſtew an ox cheek, take ſome of 
the fleſhy part and ſeaſon it well with ſalt and 
pepper, and beat it very fine in a mortar with a 
F 5 #8. eu ben 


2. 


252 The EXPERIENCED 
Uttle clear fat ſkimmed off the gravy, then put 


it cloſe into your potting pots, and pour over it 
clarified butter 10 Ar it for uſe.” 00 


i nenne 
22 


Bie e 25 bor Venison. 

'1F your Wi 1. ſtale, rub it with vinegar, 
and let it lie one hour, then dry it clean with a 
cloth, and rub it all over: with red wine, ſeaſon 
it with beaten mace, pepper, and ſalt, put ĩt on 
an earthen diſh, and pour over it half a pint of 
red wine, and a pound of butter, and ſet it in 
the oven; if it be a ſhoulder, put a coarſe paſte 
over it, and bake it all night in a brown bread 
oven; when it comes out, pick it clean from the 
bones, and beat it in a marble mortar, with the 
fat from your gravy; if you find it not ſeaſoned 
enough, add more ſeaſoning and clarified butter, 
and keep beating it till it is a fine paſte, then preſs, 
it hard down into your pots, and pour clarified 
butter over it, and Koep it in a dry place. 


75 pot VAL. 

CUT A Fillet of: veal in thee or our ane 
ſeaſon it with Pepper, ſalt, and a little mace, put 
it into pots with half a pound of butter, tie a 
paper over it, and ſet it in a hot oven, and bake 
it three hours, when you take it out, cut off all 
the outſides, then put the veal in a marble mor- 
tar, and beat it with the fat from your gravy, 
then oil a pound of freſh. butter, and put it in, 
a little at a time, and keep. beating it till you 
ſee it is * a fine paſte, then put it eloſe down 
488 6 + . into 
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into your potting pots, put a paper upon it, and 
ſet on a weight to preſs it hard; when your veal 
is cold and ſtiff, pour over it clarified butter the 
thickneſs of": a crown proces: and tie it down. 


To T2 Maze Var. m ce a 
BOIL: 4 ating nge hin it, ao cut it as 
thine poſſible, and beat it exceeding well, with 
near a pound of butter, and a little beaten mace, 
till it is like a paſte, have ready veal ſtewed and 
beat the ſame way as before, then put ſome veal 
into your potting pots, then ſome tongue in 
lumps over the veal; fill your pot cloſe up with 
veal, and preſs it very hard down, and pour cla- 
1 * butter over it, and keep it in a dry place. 
N. B. Don't lay on your tongue in any form, 
but in lumps, and it will cut like marble ; when 
ſend ĩt to the table, cut it out in lien and 
Serail w wth ban Dari. 96H ee 


25 ot Toxcuzs. 


TAKE x a neat's tongue, . rub it mat an 
ounce of ſalt- petre, and four ounces of brown 
ſugar, and let it lie two days, then boil it till it 
is quite tender, and take off the ſkin and fide- 
bits, then cut the tongue in very thin ſlices, and 
beat it in a marble mortar, with one pound of 
clarified butter, mace, pepper, and ſalt to your 
taſte, beat it exceeding fine, then put it cloſe 

_ down into ſmall potting "ny em: 1 nt 
butter 6 over chem. e Hain en 
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074 2211 (30 | | . 


"HANG: up your ah 7 — — tl with 
the ſkin on, then caſe it, and cut it up as for eat- 
ing, put it in a pot, and ſeaſon it with mace, pep- 
per⸗ and ſalt, put a pound of hutter upon it, tie 
it down, and bake it in a bread oven, when it 

tomes out, pick it clean from the bones,” and 
pound it very fine in a mortar, with the fat from 
Tout gravy, then put it cloſe down into your 
s, and pour ps a e een —_ nN 
it in a ory wag | | 
$5147 244 24 ENI 
oils 0 pot Hat with Culex ru. ee 
#$ 3 2 einne [ 
TAKE W — of a boiled bad e aon 
2 ale aud half the quantity of fat, cut it as thin 
as poſſible, beat it very fine in a mortar, witha 
little oiled butter, beaten mace, pepper, and ſalt, 
put part of it into a china pot, then beat the 
white part of a fowl with a very little ſeaſoning, 
it is to qualify the ham; put a lay of chicken, 
then one of ham, then chicken at the top, preſs 
Hard down; and when it is cold, pour clarified 
butter over t; when. you ſend it to the table cut 
out à thin ſlice in the form of half a diamond, 
ag It cee, OO” ce M9. 
1200 1 2 ger Woopoocks. | | } e 
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Ft 5 LU OK aces 8 400 train, 
w ſkewer their bills through their thighs, and put 

the « legs through each ber, and their 5 
* is | . i 
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their breaſts, ſeaſon them with three or four 


blades of mace, and a little pepper and ſalt, then 


put them into a deep pot, with a pound of but- 


ter over them, tie a ſtrong paper over them, and 
bake them in a moderate oven; when they are 


enough, lay them on a diſſi to drain the gravy 


from them; * put them into potting pots, and 


wm all the clear butter from your gravy, and put 
it upon them, and fill up your pots with elari- 


hed batter, and keep ibem in a dry place. . 


Fn por Mob Ganz.” 


-PICK and draw your moor game, wipe them 
clean with a eloth, and ſeaſon them pretty well 
with mace, pepper, and ſalt, put one leg through 
the other, roaſt them till they are quite enougſ 
and a good brown; when they are cold put them 
into potting: pots, and pour over them clarified 
butter, and keep them in a dry place. N. B. Ob- 


e to n er * eee To 


| 7. por Prozons.” | 
PIC K pr pigeons, cut off . | 


; tron: clean, and put them into a ſieve to drain, 
then dry them with a cloth, and ſeaſon them with 
pepper and ſalt, roll a lump of butter in 

ped parſley, and put it into the pigeons, ſew up 


the vent, then put them into a pot with butter 
dver them, tie them down, and ſet them in 4 
moderate oven; when they come out, put them 
into potting pots, and does een wen Tow __ 
Mets butter. #74 14 | 

75 
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25 ber all ind. of nal Bizvs. 22 Id 


[, Flick 58 gut your: birds, down 8 N 
with a cloth, ſeaſon them with mace, pepper, 
and ſalt, then put them into a pot with butter, 
tie your pot down with paper, and bake them in 
a moderate oven; when they come out, drain 
the gravy from them, and put them into potting 
pots, and cover them with clarified butter. 


Js nale a cold Poxcurms: of * , 


SALT a flank of beef the ſame way as you 
did the round of beef, and turn it every day for 
4 fortnight at leaſt, then lay it flat upon a table, 
beat it an hour, or till it is ſoft all over, then 
rub it over with the yolks of three eggs, ſtrew 

over it a quarter of an ounce of beaten mace, 
the ſame of nutmeg, pepper, and ſalt to-your - 
taſte, the crumb of two penny loaves, and two 
large handfuls of parſley ſhread ſmall, then cover 
it with thin ſlices of fat bacon, and roll your beef 
up very tight, and bind it well with packthread, 
boil it four hours, when it is cold, lard it all 
over, one row with the lean of a ham, a ſecond 
with cucumbers, a third with fat bacon, cut 
them in pieces about the thickneſs of a pipe, 
ſhank and lard it ſo that it may appear red, green, 
and white; ſend-it to the table with pickles and 
ſcraped horſe-radiſh round it, keep it in ſalt and 

water, and a little vinegar.--You may. _— 
foor or en days without pickle. 


— 2 20 221 
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17 cilter ebe dür J Vegi. 


BONE your Ir and belt it 2 little, "OR 
rub it over IH the yolk of an eggs. ſtrew all 
over it a little beaten mace, 'nutmeg, pepper, and 


 falt, a large handful of parſle chopped ſmall, 
with a fe ſprigs of ſweet marjoram, a little le- 


mon peel cut exceeding fine, one anchovy waſh- 
ed, boned, and chopped very ſmall, and mixed 
_ a few bread crumbs, - Then roll it up very 
„bind it hard with a fillet, and wrap it in 

8 Toth cloth, then boil it two hours and a half 


| in Loft Welter, When it is enou h, hang it up 


one end, and make a pickle for "16; to one pi int 
of falt and water, put Half a pint of vinegar, 
when you ſend it to the table, cut a ſlice off one 
end: garniſh with PERF and | parſley. _ 


Tor collar a 'Carr's-Hea. x 


" % 


TAKE 2 calf s-head with the fin on, a 
dreſs off the hair, then 1 rip it down the face, and 


take out all the bones carefully from the meat, 


and ſteep it in warm blue milk, till it is white, 
then lay it flat, and rub it with the white of an 
egg. and ſtrew over it a tea ſpoonful of white 
pepper, two. or three blades oft beaten mace, and 
dne nutmeg, a ſpoonful of (alt, two. ſcore. of | 
oyſters | chopped ſmall, half a pound of beef 
marrow, and a large handful. of parſley, lay 


chem all over the infide of the head, cut off the 


ears, and lay them in the thin part of the head, 


then roll it up _ bind it * with a fillet, and 
R 


ap 


then chop ſmall one tea cupful o 
anchovies, ſhread fine a handful of parſley, a fer 
ſweet herbs, mix them with the crumb of a 


it, keep it covered, and It 15 fit for uſe, 


The EXPERIENCED 


; it up in a clean cloth, boil it two hours, 
and when it is almoſt cold, bind it up with a 
freſh fillet, and put it in a pickle made as above, 


and 18 — . re: - „ 


oF 


2 5 collar a BREAST of MuTrox. 


BONE your mutton, and rub it over witch the 


yolk of an egg, then grate over it a little lemon 


peel, and a nutmeg, with alittle p "PPT: and ſalt, 


capers, two 


penny loaf, and ſtrew it over your mutton, and 


roll it up ti ght, boil it two hours, then take it 


up, and put i it in a pickle made. as for the calf's 
. n 
| 95 To collar a Pio. be. 


KILL your pig, dreſs off the hair, and Pong 


dut the entrails, and waſh it clean, take a ſhar 


knife, rip it open, and take out all the bones, then 


rub it all over with pepper and ſalt beaten fine, 
a few ſage leaves, and ſweet herbs chopped ſmall, 


then roll up your pig tight, and bind it with a 


fillet, then fill your boiler with ſoft water, one 
pint of vinegar, and a handful of alt, eight or 
ten cloves, a blade or two of mace, a few pep- 


per corns, and a bunch'of ſweet herbs ; when 
it boils put in your Pig, and boil it till it is ten- 
der, then take it up, and when it is almoſt cold, 


bind it over again, and put it into an earthen pot, 


and pour the liquor your pig was boiled in upon 


To 


11 


"0 


n will oe cloſe and bei 
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To collar” a "Swine" $ Facs. 2 . 


„„ oy #74 "2 


cor thi 88 in many places, in watt it 
in ſeveral waters, then boil it till the meat will 
leave the bones, take out the bones, cut open the 


ears, and take out the car roots, eut the meat in 


pieces, and ſeaſon it with pepper and ſalt, While 


it is hot put it into an earthen pot, but put the 


ears round the outfide of the meat, put a board 
on that will go in the inſide of the pot, and ſet 


a heavy weight upon it, and let it ſtand all night, 


the next day turn it out, cut it La ne. 


x * 

* « 3 1 my 4 
1 1 f 1 . 1 3 13 1 4 
9 — 1 - . s 4 
* 8 


275 make Mock Baan.” 7 TY wy 
1A 1 7 a piece of the belly port ada thehead 
of a young porket, rub it with ſalt petre, and let 
lie three days, then waſh it clean, ſplit the head 
and boil it, then take out the bones, and cut it 


in pieces, then take four ox feet boiled tender 


and cut in thin pieces, lay it in your belly piece 
with the head cut ſmall, then roll it up tight 


with ſheet tin, that a trencher will go in at each 
end, boil it four or five hours, when it comes 


out, ſet it upon one end and preſs the trencher 
down with a large lead weight, let it ſtand all 


night, and in the morning take it out of your 


tin, and bind it with a White fillet, put it into 


cold ſalt and water, and it will be fit for uſe. 


N. B. Vou muſt make freſh ſalt and water 
every four fret and i it will keep! A dee 8 time. 


2323 41 


EY e * 2 eee e 


93 


5 2 _ | 
— — —ͤ „ ˙ — 1 1 . 5 
— — oe re ner ning ot 
* - 6 o 
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To collar FLaT R1Bs of Brgy. SHE 
BONE your beef, lay it flat upon a table, 
and beat it half an hour hal a wooden, mallet 
xill. it is quite. ſoft, then ru 5 with ſix ounces c 
brown ſugar, fur ounces of common ſalt, and 
one ounce of {alt petre beat fine, let it lie then 
ri ten days, and turn it once 1 — 4 take it 
gat, then hunt in warm water for 7511 As ten 
hours, then lay it flat upon a tab ble u — the out- 
Ward lin n dow and cut it in rows, and a-crols 
about t the breadth. of your finger, but take cat 
you don't cut the outſide ſkin, then fill one yg | 
with chopped parſley, the ſecond with fat p 
the third with crumbs of bread, mace, 5 45 
pepper, and ſalt, then parſley, and ſo on till you 
have filled all your nicks, then roll it up tight, 
1 and bind it round with coarſe. broad tape, wrap 
it in a. cloth and boil. it four or. five hours, then 
take it up, and hang it up by 2 f end of the 


ſtring to keep it round, 1158 the li and 50 Pr it was 


boiled in, the next day ſkim it, to it 
half the quantity of all allegar as you. aye liquor, 
and a, little mace, long pepper, and: falt, then 
put in your beef and keep it for we N. B. When 
you ſend i it to the; table cut alittle off both ends, 
ph it will be i in, ' diamonds of different colours, 


and look very pretty, ſet it upon a dich as You 


do brawn; if you make a freſh werke © en 
eek. 8 Wl keep 1 a long time. i 0 b 


1 71 
M48 


5 To collar Bzzp. 3 4s 
SALT pour beef and beat i it as s before, then 
rub it over with the yolks of eggs, ſtrew « oyer it 
SO 2 DSS) 92 4 | : . two 


8 a 
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two large andfüns of parſley ffiread ſ all, Half 
oo ounce.of mace, black pephet and ſalt to our, 
taſte, roll it up tight, and bind 3 It about with. a 2 
| cbatle broad tape, and boik' it till it is tender; 
me g e for i it the fame” way as before: 7 


ale Roux of will ahh we 


TAKE god T round of 8 2 AE it over 
quarter of an hour with. two ounces 85 ſalt 
ir re, the ſame of bay falt, half a pound pf on, 
0 Ar; and a pound of common Aal, eric] ihe Pr. 
it for | ten of > twelve days, turn it onee every day 
ic le brine, then walh it Well. "and; 17 les. 
in it with a Pei knife about an inch « one from an- 
other, and fill one hole with r cad parſley, a 
ſecond with fat pork” cut in. ſmall Pieces, 1 
third with bread erumbs, beef marrow, a little, 
mace, nutmeg, pepper, and ſalt, mixed together, 
then parſley, and fo on till you have filled all the 
holes, then wrap your beef in a cloth, and bind 
it with a fillet, and boil it four hours; when, it 
is cold, bind it over again, and cut a thin ſlice 
off before you ſend it to the table: e with 
N and red Die. 1 | 


To ſouſe a Tbikkr. | 


KILL your turkey and let it * 4 or 
five days in the feathers, then pick it and flit it 
up the back, and. take out the entrails, bone it, 
and bind with a piece of matting like ſturgeon 
or "Newcaſtle falmon, ſet over the fire a clean 5 
ſaute Pan, with'a pint of ſtrong allegar, a ſcore | 
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* 8 three or four blades of mace, 4 PER 

meg ſliced, a few pepper corns, and a handful 

of {alt, when it boils. put in the turkey, and 

boil it one. hour, then take it up, and When 
c bla, put ĩt into an earthen pot, and pour the 

liquor over it, and keep it for uſe ; when you 

| _—_ it to table, gay ſprigs of Fennel over it. 


» 4 1 5 : 


1 e Pies FR and Fans. = 5 
CLEAN your pigs feet apd ears, and boil 
them till they are tender, then ſplit the feet, and 
put them into ſalt and water with the ears; when 
you uſe them, dry them well with a cloth, and 
dip them in batter made of flour and eggs, fry. 
them a good brown, and ſend them up with, 

good” melted. butter. -N. B. You may eat them 
cold make freſh pickle every two ho mol, 
they will Rep ſome. time. e 


t. I 


e e 

HEN your tripe is boiled, put it into ſalt 

and water, change ipe falt and water every day 

till you uſe it, dip it in batter, and fry it as the 

pigs et and ears, or boil it in freſh ſalt and 
water, with an onion fliced, and a few ſprigs of 
= n and ſend melted butter for ſauce. 


we. ©. Gang aSynLom of Bree fo rodft; = 
| 1 KE the et out of a ſurloin, and Wy it | 
| half an hour with one ounce of ſalt petre, four 

| ounces of common ſalt, and half a pound of 
brown 


op 
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brown ſugar, hang it up ten or twelve days, then 
_ waſhvit,” m roaſt ĩt ; yo IN ee e hot 
or:Cold #1251: N Ale 197 911 en 51 
5 144% 5 To falt Hans. | 4555 £51 13 81. 


* 1 ES! _- # 


75 : 
$4%632% * 


AS 5 as ; your e are cut out, brite 
very well with one ounce of ſalt petre, half an 
ounce of ſalt prunella pounded, and one pound 
of common ſalt to every ham, lay them in lead 
or earthen ſalt pans for ten days, turn them once 
in the time, then rub them well with more com- 
mon ſalt, let them lie ten days longer, and turn 
them every day, then take them out, and ſcrape 
them exceeding clean, and dry them well with 

a clean cloth, and rub it ſlightly over "witty a lit- 
tle Vii and 1 them up to 1 63 


„* 


— 1181 11 2 $ 


1 * . 

75 leute Hams, n 
| F 

4! e815 +3 8 * 


WHEN you take your 1 out of the pic- ; 
kle, and have rubbed them dry with a coarſe 
cloth, hang them in a chimney, and make a fire 
of oak ſhavings, and lay over it horſe litter, and 
one pound of juniper berries, keep the fire ſmo- 
thered down for two or three days, and then 
hang them up to e. 


1 


hn + 


7 0 at cuors. 

TE H R 0 W. over your 1 a handful of an. 
and lay them ſkin- ſide down aflant on a board, 
to let all the blood run from them, the next day 
pound to every pair of chops one ounce of bay 
alt, the ſame of ſalt petre, two ounces of brown 


R 4 ſu * 


ED 
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ſagar, and half a pound of common al, mix 


them: together, and rub them exceeding well, 
let them lie ten days in your ſalting ciſtern, then 


rub them with common ſalt, and let them lie a 


week longer, and rub them clean, and hang 
5 I Se e 
It To fult\Bgcox.. | 15 I EA 
5 4 99 4 

| WHEN. your pig is cut dont entrlfuths, 
hams and head, if it / be a large one, cut out a. 
chine, but leave in the ſpare ribs, it keeps the 
bacon from ruſting, and the gravy in, ſalt it 
with common ſalt, and a little ſalt petre, (but 
neither bay ſalt nor ſugar,) let it lie ten days on 
a table, ck 


1 „* 
„ 0 Lien ” 
7 » 


Ay day after the ſecond ſalting, then ſcrape it 
ry clean, rub a little dry falt on it, and hang 

| E. ,--- NB. Take care to ſcrape the white 

beck 

by the ſalt to work out of your pork, and rub 


on a little dry ſalt, it keeps the bacon from tuſt= 
ing; the dry ſalt will candy and 2 _ plus | 


monds an eur bacon. 
Fo fol Tones. 


SCRAPE your tongues, and dry 8 N 
with a cloth, 204 ſalt them well with common 


ſalt, and half an ounce of ſalt petre to every 


tongue, 2 them in a deep pot, — turn them 


every day for a week or ten days, ſalt them again, 
15 hs them. bs: a week. longer, take them = 
ry 


at will let all the. brine. run from it, 
then ſalt it again ten or twelve days, turning it 


off very clean that is onvit, which ĩs cauſed  - 


- 
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dry: ther withia Rn: _— einen and? een 
them up-. mien Bun BY ; 


Te alta Les. f. Mon rox. 


pOUN D one ounce of ee and half an 
ounce of ſalt petre, and rub. 591 over your leg, 
of mutton, and Jet it t lie all night ; the next day 
ſalt. it well with common lt, AS Jets lie 75 
wehe or ten days, en hang A h 8 e 


1901 F 
98 IL [1 


CUT your pork in ſuch pieces as will Fa moſt 
convenient; to lie in your powdering tub, rub 
every piece all over with ſalt petre, then take 
one part bay ſalt, and two Part bebt lar. 
and rub every piece well, lay the pieces as cloſe” 
as n your 15 and3thirow a row Lale 
. 1 


F 4 , 4 LES 
; * * 21 1 * * 5 1 3 ; b ; 
; | . P „ j 
# #% 4 ; $f - ! ; ; 944 44 * 4 + * # 
8 * o A «4 -# Mos + 4 2 
4 " 


— ——_—_—— 777 — —ͤ— ZA 
5 5 n A P. NI. 


00% ate on Petenten onen Ge. 


FP making poſſets, always mix a little of tho 
1 hot cream or milk with your wine, it will 
keep the wine from-curdling the reſt, and take 
the « cream off the fire before you mix all toge- 


ther. -Obſerve in making gruels, that vou. bol! 
them in well tinned ſauce pans, for nothing will! 


fetch the verdigreaſe out of copper ſooner than 
acids or wines, which are the chief ingredients 


in gruels, 988 and nn don t let your ow.” = 


Or 


* 


4 


173 1000 41 131 180 3 444 ], 311 1249 * if 
T1. tit Po... 


* 
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or PRE ſkim over, for it boils: e and 


makes them a muddy colour. 


"To make a aer Petter. 


* 


is over 4 155 e Boil it ul ir; is of a proper 


thickneſs, then add half a Pint of fack, 2 ſlice 

of the end of a lemon, with ſugar to your taſte, 

ſtir it gently over the fire, but don't let it boil left 
it . ſerve it bÞ with a toaſt. 


= 7 "Porn = 1 * af 


”- ET * 
11 100 TIO 


SUS en To make ebnen Posskr. TORE 
3% 608 # 1.3% 

BOIL; 4 quart of cream over @ 3 fire, With 
a "Rick of cinnamon in it, take it off to cool, beat. 
the yol 34 olks; of ſix eggs very well, and mix them 
with the cream, add nutmeg and ſugar to your. 


taſte, ſet it over a flow fire, and ſtir it one Way 3 


when it is like a fine thin cuſtard, take it off, 


and pour it into your tureen or bowl, with a glaſs 


of brandy, ſtir it gently I and ſerve it 
up with tea wafers round it. © i 


„ 


1 3 J nale a Læwox Poser. bedr 
GRATE the erumb of 4 penny teal; very Fg 
2g. put them into rather: more than a pint of 


Qt 
7 
1g 


Water, with half a lemon peel grated, or ſugar 


rubbed upon. it to take out the'efſence, boil them 


together till it look thick and clear, then beat it 
very well.;---to the juice of half a lemon, put in 
a pint of mountain Winer three ounces. of Jordan 


F almonds, 
4 


2 f 


_ a —_—— 
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alinonide and one ounce of bitter, beat fine with 
a little orange flower, or French brandy, and 
ſugar to your taſte, mix it well and put it in 
your poſſet, ſerve it up. in a tureen or boi, 
No 5 An orange Pal is made the ſame way. 


G F Ant 19m 


'To make an e Pope: bas gent 


' GRATE the crumbs of a'penny loaf very” 
fine; pour a pint of boiling milk: upon them, let 
them ſtand two or three hours, then beat it ex. 
ceeding well, add to it a quart of good cream, 
four ounces of almonds blanched, and beat as 
fine. as poſſible, with roſe water, mix_them all 
well together, and ſet them over a very flow fire 
and boil them a quarter of an hour, them ſet it 
to cool, and beat the yolks: of four egg 8% and 
mix them with your cream when it is cold, 
ſweeten it to your taſte; then ſtir it over a flow b 
fire, till it grows pretty thick, but don't let it 
boil, it will curdle, then pour it into à china 
bowl; when you ſend it to table put in three 
macroons to ſwim on the top. ---It1 is bo for 
n e F010 OR, by 1b EPs 


To nate a Wis Poser r. | 


TAKE a quart of new milk, and the Ek | 
of a penny loaf, and boil them till they are ſoft, 
when you take it off the fire, grate in half a nut- 
meg, and ſugar to your taſte, then put it into a 
china bowl, and put in a pint of Liſbon Wine 
carefully a little at a time, or it will make the 
curd hard and tough; ſerye it aa toaſt and 
| butter upon a plate. | 4 

0 


CE n. vrreontxwerb 
bow. n eue en Mar Poier b 


| e ee eee en . a pit ol gbd 
mills; ſet it over the fires then wafm à little 
more than a pint of good ſtrong ale, with nut- 

meg and ſugar to your Alte, "then put it in a bowl, 

| W 3 your milk boils pour it upon your ale, let 
it ſtand. a few minutes to clear, and the curd will 
riſe. to: the Ls and ſerve it a „ n e 


7 ; 3915 . To i; 1 < 


To 0- mall Wax E. 


1 by S 


17 f Xi 81 in, | 42 10 
GRATE. half. a. nutmeg into: a pint 55 28 
| and ſweeten it to, your taſte with loaf ſugar, ſet 
it over the fire, and when it boils take it off to 
cool, beat the yolks. of ſour eggs exceeding well, 
add to them. a little cold wine, then mix them 
carefully with your hot wine a little at a time, 
then pour it backwards and forwards ſeveral 
times till it looks fine and bright ; then ſet ĩt on 
the fire and heat it a little at a time for ſeveral 
times till it is quite hot and pretty thick, and 
pour it backwards and forwards ſeveral times; 
then ſend it in chocolate cups, and ſerve it up 
with dry toaſt cut in long 1 narrow pieces. 


7 mult At. E. 


i 
*Y . 


T KE a "uy of 60d Ang ale, put it into 
5 fauce pan, with three or four cloves, nutme 
and ſugar to your taſte, ſet it over the fire, when 
it boils take it off to cool, beat the yolks of four 
? 688 wad well, and mix them with 1 little —4 
ale, 


ENGLISH HOUSE-KEEPER. 4 
ale, then put it to your warm ale, and pour it in 
and out of your pan for ſeveral, times, then ſet 


it over a ſlow fire and heat it a little, then take 
it off again and heat lit tao or thiee times till it 
is 000 Wnt then eee ws + 5277 


iT make mull Maur. 4 
"ics Vl r ve l 
BOILa (quart of new milk WA Winner, e 
a ſtick of cinnamon, nutmeg, and ſugar to your 
| taſte, then take it off the fire and let it ſtand to 
cool, beat the yolks of ſix eggs very well, and 
mix them with a little cold cream, then mix 


them with your milk, and pour it backwards 


and forwards the ſame as you do mulled ale, and 
ſend i it to the table with a plate of e 


To make Brrr Ta. 


T AKE a pound of lean beef, cut it in very 


thin ſlices, put it into a jar, and pour a quart of 


boiling water upon it, cover it very cloſe to keep 


in the ſteam, let it ſtand by the fire, it is wry | 


good for a weak 1 J it muſt be AAR 
. it is new milk warm. 


155 nale cutexEÆ ard : 


SKIN + mall chicken, and ſplit it in two, and. 


boil one half in three half pints of water, with 


a blade or two of mace, a (mall cruſt o white 


bread, boil it over a ſlow fire till it is re uced to 


half the quantity, pour.it into + baſop. an take | 
Tt 


* e ua e 2 dry e 
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#1 4 y 
14 * ** fl * $34 7 1 


Jo! klo 2. make Omekas War. 
3 vo ' 1 7 K 44 


SEIN hail: a 9 hacks the: hands, ant: cut 
the fleſh/as thin as poſſible, then put it into a 
Jar, and pour a pint of boiling water upon it, 
cover it cloſe up, and ſet it by the fire for three 

8 Bourg, and it will be ready to drink. 


Ons obs 
” * a o 


| To make vieren rern. 5 
TAKE the ſcrag- end of a neck. of 1 1 


6959 it into ſmall pieces, put it into a ſauce pan, 
and fill it with water, ſet it over the fire, and when 
the ſcum begins to riſe, take it clean off, and put 
in a blade or two of mace, a little French barley, 
or a cruſt of white bread to thicken it; when you 
have boiled your mutton that it will ſhake to 
pieces, ſtrain your broth through a hair ſieve, 


ſcum. off * fat, and fend i it up with a e 228 


To make Winz Wugv. 
pr a pint of ſkimmed milk; and half a pint 


of white wine into a baſon, let it ſtand a ew 
minutes, then pour over it a pint of boiling wa- 
ter, let it ſtand a little, and the curd will gather 
of a lurhp, and ſettle to the bottom, then pour 
your whey into a china bowl, and put in a lump 
vi e a ſprig « of balm, ora flice of lemon. N 


2 


7. nale scvnvr Grass Wur v. i 5 


BOIL a pint of blue as take-it off ech 
t then put in two ſpeonfuls of the Juice of _ 
gr 85 


2 
, 
4 
5 
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graſs, and two ſpoonfuls of good old verjuice, ſet 
it over the fire, and it will turn to a fine, whey; it 

18 ru good to drink in the {pring For the ſcurvy. 


ex Str. * + my > aa, * = £00 chars £187! © 


th Lad CREAM: of TARTAR Wax. 


pur a pint of blue milk over the fire, Sch 
it in begins to boil, put in two tea ſpoonfuls of 
cream of tartar, then take it off the fire, and let 
it ſtand till the curd ſettles to the bottom of the 
pan, then pour! it into a baſon hy <vol, and drink 
11. milk wanne „ 


* 
2 7 : 1 45 « A *Q 6 N % FE * — 914 7 
. 4 : : LE 4 " Sin * ; * 1 


"oo make eee Wars. 


| TAKE two ounces of barley, boil it in two 
' quarts of water till it looks White and the barle 
grows ſoft, then ſtrain the water from the bar- 
ley, add to it a little currant jelly or lemon. 


N. B. You may put a pint of more water to 
ye batley, and boil it over W U , * ee 


Tp wats Onckr Gert“ ates 
BOIL half a pint of groats in three pints 1 0 


water or more, as you would have your gruel for 
thickneſs, with a blade or two, of mace in it, 
when your groats are ſoft, put in it white wine 


and ſugar, to your taſte, then take it off the fire, | 


put to it a quarter of a pound of currants waſhed 
and picked, put it in a china bow], with a toaſt 
of bread round it, cut in long narroꝶ Piece 5 


To nale Sado GRUEL. 


1 AK E four ounces of ſago, give it a ſcald 


in hot Waters, then ſtrain it through a hair . 
an 


— 


— 
* 4. 
ww 
O99 OO ——U— —— — — 
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22 over the fire wirh two quarts of water 
and a ſtick of cinnamon, keep ſcumming it till 
_ it grows thiek and elear, when yeur ſago ts 

| enough, take out the cinnamon and put in a 
pint of red wine, if you would have it very 
45 905 pꝓut in mare than a pint, and ſweeten it 
to your taſte, then ſet it over the fire to warm, 


but don't let it boil after the wine is put in, it 


weakens the taſte -and makes the eclour not ſo 
deep a red, pour it into a tuteen, and put in a 
ſlice of lemon, hen you are ſending it to ta- 
| ble.---It 1 is proper for a op): diſh for . 


To make Saco with Mik. 1 K 


WASH. your ſago in warm water, and ſet it 
over the 3 a ſick of cinnamon, and as 
much water as will boil it thick and ſoft, then 
put in as much thin cream or new milk as will 
make it a proper thickneſs, grate in half a nut- 
meg, ſweeten it tœyour taſte, and ſerve it up in 
a china bowl or a tureen.— It is . for a top 
diſh for ſupper. 


b 


4943 08 maike Blunr/zy: Gerz. | 
" TAKE four ounces of pearl dale, bell! ith in 
two quarts of water with a ſtick of cinnamon in 
it, till it is reduced to one quart, add toit a lit- 
tle more than a pint of red wine, and ſugar to 


your taſte, waſh and pick two of three ounces of 
currants very clean. 


To male WATER Gun. c 


TAKE one ſpoonful of oatmeal, boil it in 
three pit d n nene and a half; 44 


* - 
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till it is fine and ſmooth; then take it off the fire 
and let it ſtand to ſettle, then pour it in a china 
bow, and add white wine, ſugar and nutmeg to 


your taſte, ſerve it up hot with a | toaſt buttered 
upon a plate. 


To make a facet PANADA.. 


CUT All the cruſt of a penny loaf, ſlice the 
reſt very thin and put it into a ſauce pan with a 
pint of water, boil it till it is very ſoft and looks 
clear, then put in a glaſs of ſack or Madeira wine, 
grate in a little nutmeg, and put in a lump of 
butter the ſize of a walnut, and ſugar to your 
taſte, beat it exceeding fine, then put it in a deep 
ſoup diſh and ſerve it up.---N. B. You may 
leave out the wine and ſugar, and put in a little 
good cream and a little ſalt, if you like it better. 


To make CHOCOLATE. 


SCRAPE four ounces of chocolate and pour - 
a quart of boiling water upon it, mill itwell with 
a chocolate mill, and ſweeten it to your taſte, 
give it a boil and let it ſtand all night, then mill 
it again very well, boil it two minutes, then 
mill it till it will leave a froth upon the top of 
your cups. 


8 CHAP. 


a 
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CHAP. xv. 


Obſervations on WI n Es, Carcave, and 
VINEGAR. 


Wo 18 a very neceſſary DP in jolt fa- 
milies, and is often ſpoiled through miſ- 
management of putting together, for if you let 
it ſtand too long before you get it cold, and don't 
take great care to put your barm upon it in time, 
it ſummer- beams and blinks in the tub, fo that 
it makes your wine fret in the caſk, and will not 
let it fine; it is equally as great a fault to let it 
work too long in the tub, for that takes off all 
the ſweetneſs and flavour of the fruit or flowers 
your wine is made from, ſo the only caution I 
can give, is to be careful in following the re- 
ceipts, and to have your veſſels dry, rinſe them 
with brandy, and cloſe them up as ſoon as 22 
wine has done fomentin 8. 

| To make LEMON Whit 7 drink like CiTRON 

| WATER. 


'PARE for dozen af was very e put 
| hes eels into five quarts of French brandy, and 
let them ſtand fourteen days, then make the juice 
into a ſyrup, with three pounds of ſingle refined 
ſugar, when the peels are ready ; boil fifteen 
gallons of water with forty pounds of fingle re- 
fined ſugar for half an hour, then put it into a 
tub when cool, add to it one ſpoonful of barm, 
let it work two days, then tun it and put in the 
| 19 821 peels and ſyrup, ſtir === 
a 


„ 


* 
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and cloſe up your caſk, let it ſtand three months, 
then bottle it, and it will be pale and as fine as 
any citron water, it is more like a cordial than 
wine. | I „ 


To make LEMON WINE a ſecond way. 

TO one gallon of water put three pounds of 
powder ſugar, boil it a quarter of an hour, ſcum 
it well, then pour it on the rinds of four lemons 
. pared very thin, make the juice into a thick ſyrup 
with half a pound of the above ſugar, take a ſlice 
of bread toaſted and ſpread on it a ſpoonful of 
new barm, put it in the liquor when luke-warm, 
and let it work two days, then tun it into your 
caſk, and let it ſtand three months, and then bot- 
tle it. | | £7 

T0 make ORAN OE Wing. 

TO ten gallons of water, add twenty-four 
pounds of lump ſugar, beat the whites of fix eggs 
very well, and mix them when the water is cold, 
then boil it an hour, ſcum it very well, take four 
dozen of the rougheſt and largeſt Seville oranges 
you can get, pair them very thin, put them into 
a tub, and put the liquor on boiling hot, and 
when you think it is cold enough add to it three 
or four ſpoonfuls of new yeaſt, with the juice of 
the oranges, and half an ounce of cochineal beat 
fine, and boiled in a pint of water, ſtir it all to- 
gether, and let it work four days, then put it in 
the caſk, and in fix weeks time bottle it for uſe, 


To make ORANGE WINE a jecond way. 


TO ten gallons of water, add twenty-ſeven ' 
pounds of lump ſugar, boil them one hour, ſæim 
| 8 2 1 
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it all the time, then take the peels of five dozen 
of oranges pared very thin, put them into a tub, 
when you take the liquor off the fire, pour it 
upon them, and when it is almoſt cold add to it 
three ſpoonfuls of good yeaſt and free from being 
bitter, with the juice of all your oranges, let it 
work two or three days, ſtir it twice a day, then 
put it into a barrel with one quart of mountain 
wine, and four ounces of the ſyrup of citron, 
ſtir it well in the liquor; leave the barrel open 
till it has done working, then cloſe it well up, 
let it ſtand fix weeks, and then bottle it. | 


To 3 n WINE a third vy. 


TAKE fix gallons of water, and fifteen pounds 
of powder ſugar, the whites of fix eggs well beat, 
boil them all three quarters of an hour, and ſcum 
it well; when it is cold for working, then take 
fix ſpoonfuls of good yeaſt, and fix ounces of the 
ſyrup of lemons, mix them well, and add it to 
the liquor, with the juice and peel of fifteen 
oranges, let it work two days and one night, 
then tun it, and in three months bottle it. 


To make SMYRNA RAITSIN WINE. 


TO one hundred of raifins, put twenty gal- 
lons of water, let it ſtand fourteen days, then 
put it in your caſk, when it has been in fix 
months, add to it one gallon of French 8 
and when it is fine, then bottle it. 


To make ELDER Raisin WINE. 


TO every gallon of water, put fix pounds of 
Malaga raiſins (hread ſmall, y__ them into a veſ- 
— 
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fel, pour the water on them boiling hot, and let 
it ſtand nine days, ſtirring it twice every day, get 
the elder berries when full ripe, pick them off 
the ſtalks, put them into an earthen pot, and 
ſet them in a moderate oven all night, then ſtrain 
them through a coarſe cloth, and to every gal- 
lon of liquor, add one quart of this juice, ſtir it 
well together, then toaſt a ſlice of bread, and 
ſpread three ſpoonfuls of yeaſt on both ſides, and 
put it in your wine, and let it work a day or 
two, then tun it into your caſk, fill it up as it 
works over, when it has done workings cloſe it 
up, and let it ſtand one year. 


7 0 make RaisiN Wax another Way. 


BOIL ten gallons of ſpring water one hour, 
when it is milk warm, to every gallon add fix 
pounds of Malaga raiſins, clean picked and half 
chopped, ſtir it up together twice a day for nine 
or ten days, then run it through a hair ſieve, and 
ſqueeze. the raiſins well with your hands, an 
put the liquor in your barrel, bung it cloſe up, 
and let it ſtand three months, and then bottle it, 


Ta make Qing Winz. 


TAKE four gallons of ſpring water, and ſeven 
pounds of Liſbon ſugar, boil them a quarter of 
an hour, and keep ſcumming it well, when the 
liquor is cold, ſqueeze in the juice of two le- 
mons, then boil the. peels, with two ounces of 
ginger in three pints of water one hour, when it 
1s cold put it all together into the barrel, with 

| 8 E two 
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two ſpoonfuls of yeaſt, a quarter of an ounce of 
ifinglaſs beat very thin, and two pounds of jar 
raifins, then cloſe it up, and let it ſtand ſeven 


weeks, then en it, the beſt ſeaſon to make 
it is the nee, 


To 27 prani Goosbr ny Winr. 
TAKE as many of the beaſt pearl coofllircics 
| Which ripe as you pleaſe, bruiſe them with a 


wooden peſtle in a tub, and let them ſtand all 


night, then preſs and ſqueeze them through a 
hair ſieve, let the liquor ſtand ſeven or eight 


hours, then pour it clear from the ſediments; 


and to every three pints of liquor add a pound 
of double refined ſugar, and ſtir it about till it 
is melted, then put to it ſive pints of water, and 
two pounds of more ſugar, then diſſolve half an 


ounce of iſinglaſs in part of the liquor, that has 


been boiled, put all in your caſk, ſtop it well up 


for three months, then bottle it, and put in 
every bottle a lump of double refined _ * | 


This! is adele wine. 
To make Goorpenny WINE a ſecond Way. 


TO a 8 of water put three pounds of 
_ lump ſugar, boil it a quarter of an hour, and 
ſcum it very well, then let it ſtand till it is al- 
moſt cold, and take four quarts of gooſberries 


when full ripe, and bruite them in a marble mor- 
tar, and put them in your veſſel, then pour in 


the liquor, and let it ſtand two days, and ſtir it 


7 tour N ſteep: half an — — ifinglaſs 


5 in 
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in a pint of brandy. two days, ſtrain the W'ine 
through a flannel bag into a caſk, then beat the 
iſinglaſs in a marble mortar. with ſwe Whites of 
eggs, then | whiſk them together half an hour 
and put it in the wine and beat them all together, | 
cloſe up your caſk and put clay over it, let it 
ſtand fix, months, then bottle it off for uſe, put 
in each bottle a lump of ſugar, and two raiſins 
of the ſun, this is a very rich wine, and when 
it has been kept in the bottles two or three ea, 
It will drink-like champuign, $ n 


174 


Td * BLACKBERRY Wans.. Rs 


GAT HER your berries when they are full 
ripe, take twelye quarts and cruſn them with 
your hand, boil ſix gallons of water with twelve 
pounds of brown ſugar, a quarter of an hour, 
ſcum it well, then pour it on the blackberries, 
and let it ſtand all night, then ſtrain it through 
a hair ſieve, put into your caſk ſix pounds of 
Malaga raiſins a little cut, then put the wine into 
the caſk with one ounce of iſinglaſs, which muſt 
be diſſolved in a little cyder, ſtir it all up to- 


gether, cloſe it up, and let it ſtand fx monte 
and then bottle i it. 


To make RASPBERRY WINE. 


GATHER. your raſpberries when full ripe 
and quite dry, — them directly and mix them 
with ſugar, it will preſerve the flavour Which 
they would loſe in two hours, to every quart of 
faſpberries, put a pound of fine powder ſugar, 
84 . when 
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when you have got the quantity you intend to 
make, to every quart of raſpberries add two 
pounds of more ſugar, and one gallon of cold 
water, ſtir it well together, and let it foment 
three days, ſtirring it five or fix times a day, 
then put it in your caſk, and for every gallon 
put in two whole eggs, take care they are not 
broke in putting them in, cloſe it well up, and 
let it ſtand three months, then bottle it. N. B. If 
you gather the berries when the ſun is hot upon 
them, and be quick in making your wine, it will 
Keep the virtue in the raipberries, 1 make the 
wine more pleaſant. | 


2 make Rep Cunnaur Winx. 


GATHER the currants whigh fall ripe, Arip 
them from the ſtems, and ſqueeze out the juice, 
to one gallon of the juice put two gallons of cold 
water, and two ſpoonfuls of yeaſt, and let it 
work two days, then ſtrain it through a hair 
ſieve, at the ſame time put one ounce of iſinglaſs 
to ſteep in cyder, and to every gallon of liquor 
add three pounds of loaf ſugar, ſtir it well to- 
gether, put it in a good caſk, to every ten gal- 
lons of wine put two quarts of brandy, mix them 
all exceeding well in your caſk, cloſe it well up, 

let it ſtand four months, then bottle it. 


To make CunnAur WINE another way. 


TAKE an 1 quantity of red and white 
currants, bake them an hour in a moderate oven, 
| then {queeze them through a coarſe cloth, what 
water 


4 
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water you intend to uſe have it ready boiling, 
and to every gallon of water put in one quart of 
juice and three pounds of loaf ſugar, boil it a 
| quarter of an hour, ſcum it well, then put it in 
a tub, when cool toaſt a ſlice of bread and ſpread 
on both ſides two ſpoonfuls of yeaſt, and let it 
work three days, ſtir it three or four times a day, 
then put it into a caſk, and to every ten gallons 
of wine add a quart of French brandy, and the 
whites of ten eggs well beat, make the caſk cloſe 
up, and let it ſtand three months, then bottle 
it. N. B. This is a pale wine, but it is a very 
good one for keeping, and drinks Plennt. 


To make SYCAMORE Winx. 


TAKE two gallons of the ſap and boil it half 
an hour, then add to it four pounds of fine pow- 
der ſugar, beat the whites of three eggs to a 
froth, and mix them with the liquor, but if it 
be too hot, it will poach the eggs, ſcum it very 
well, and boil it half an hour, then ſtrain it 
through a hair ſieve, and let it ſtand till next day, 
then pour it clear from the ſediments, put half 
a pint of good yeaſt to every twelve gallons, 
cover it cloſe up with blankets, till it is white 
over, then put it into the barrel, and leave the 
bung-hole open till it has done working, then 
cloſe it well up, let it ſtand three months, then 
bottle it, the fifth part of the ſugar muſt be loaf, 
and if you like raiſins they are a great addition 
to the wine. N. B. You may make birch 
wine the me W 


— . 
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To make Bron WINE 2 ſecond way. 


| - BOIL twenty gallons of birch water half an 
Lay then put in thirty pounds of baſtard ſugar, 
boil your liquor and ſugar three quarters of an 
hour and keep ſcumming it all the while, then 
put it into a tub and let it ſtand till it is quite 
cold, add to it three pints of yeaſt, ſtir it three 
or four times a day for four or five days, then 
put it into a caſk with two pounds of Malaga 
raiſins, and one pound of loaf ſugar, and half 
an ounce of iſinglaſs, which muſt be diſſolved in 
part of the liquor, then put to it one gallon of 
new ale that is ready for tunning, work it very 
well in the caſk five or fix day, then cloſe it u 
0 let! it ſtand a year, then bottle it off. 
7 make WALNUT Wins. 1 
To AREA gallon of water put two pounds of 
brown ſugar, and one pound of honey, boil them 
half an hour, and take off the ſcum, put into 
the tub a handful of walnut leaves to every gal- 
lon, and pour the liquor upon them, let it ſtand 
all night, then take out the leaves, and put in 
half a pint of yeaſt, and let it work fourteen 
days, beat it four or five times a day, which 
will take off the ſweetneſs, then ſtop up the 
caſk, and let it ſtand fix months.---This is a 


good wine againſt conſumptions, or any inward 
complaints. 


To make col iy wins. | 5 a, 
TO two gallons of water add two pounds and 


à half of powder ſugar, boil them half an — 
. 
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and take off the ſcum as it riſes, then pour it 
into a tub to cool, with the rinds of two lemons, 
when it is cold, add four quarts of cowllip flow- 


ers to the liquor, with the juice of two lemons, 
let it ſtand in the tub two days, ſtirring it every 


two or three hours, and then put it in the bar- 
rel, and let it ſtand three weeks, or 2 month, 
then bottle it, and put a lump of ſugar into 
every bottle.——N. B. It makes the beſt and 


ſtrongeſt win to have only the tops of the Peeps. 


A ſecond way to make CowsLip WINE. 


BOIL twelve gallons of water a quarter of 
an hour, then add two pounds and a half of loaf 
ſugar to every gallon of water, then boil it as 
long as the ſcum riſes till it clears itſelf, when 
almoſt cold, pour it into a tub, with one ſpoon- 
ful of yeaſt, let it work one day, then put in 
thirty-two quarts of cowſlip flowers, and let it 
work two or three days, then put it all into a 
barrel, with the parings of twelve lemons, the 
ſame of oranges, make the juice of them into a 
thick ſyrup, with two or three pounds of loaf 
ſugar ; when the wine has done working, add 
the ſyrup to it, then ſtop up your barrel very well, 

and let it ſtand two or three months, then * 
teig... 


To make ELDER FLoweR Wine, © 


"TAKE the flowers of elder, and be careful 
that you don't let any ſtalks in, to every quart of 
flowers put one gallon of water, and three pounds 
of loaf ſugar, boil the water and ſugar a quar- 
ter of an hour, then pour it on the flowers, and 


let : 
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let it work three days, then ſtrain the wine thro” 
a hair ſieve, and put it into a caſk, to every ten 
gallons of wine, add one ounce of iſinglaſs diſ- 


ſolved in cyder, and fix whole eggs, cloſe it up, 
and let it ſtand fix months, and then e it. 


To make BALM WINE. 


TAKE nine gallons of water to forty pounds 
of agar, boil them gently for two hours, ſcum 
it well, then put it into a tub to cool, then take 
two pounds and a haltf of the tops of balm, bruiſe 
it, and put it into a barrel with a little new 
yeaſt, and when the liquor is cold, pour it on 
the balm, and ſtir it well together, and let it 
ſtand twenty-four hours, and | keep ſtirring it 
often, then cloſe it up, and let it ſtand fix weeks, 
then rack it off, and put a lump of ſugar into 
every bottle, cork it well, and it will be better 
the ſecond year than the firſt.— N. B. Clary 
wine is made the ſame Way. 


Ar make TMPERLAL WATER. 


PUT two ounces of cream of tartar into a 

large jar, with the juice and peels of two lemons, 

ur on them ſeven quarts of boiling water, 

when it is cold, clear it through a gauze ſieve, 

| ſweeten it to your taſte, and bottle it,---It will 
be fit to uſe the next day. 


Jo cure P's RAISIN WINE. 


THE following ingredients muſt be propor- 
tioned to the degrees of acidity or ſourneſs, if 
but ſmall, you muſt uſe leſs, if a ſtronger acid, 

a larger quantity, it muſt be proportioned to the 
W of wine, as well as the degrees of acidity 
Or 
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or ſourneſs, be ſure that the caſk be near full 
before that you apply the ingredients, which 
will have this good effect, the acid part of the 


wine will riſe to the top immediately, and iſſue 


out at the bung-hole, but if the caſk be not full; 
the part that ſhould fly off will continue in the 
caſk, and weaken the body of the wine, but if 
your caſk be full, it will be ready to have a body 
laid on it in three or four days time.---I ſhall 


here proportion the ingredients for a pipe; ſup- 


poſing it to be quite acid that is juſt recoverable : 


Take two gallons of ſkimmed milk, and two 


ounces.of iſinglaſs, boil them a quarter of an 


hour, ſtrain the liquor and let it ſtand until it is 


cold, then break it well with your whitk, add 
to it four pounds of alabaſter, and three pounds 
of whiting, ſtir them well up together, then put 


in one ounce of ſalt of tartar, mix by degrees a 
little of the wine with it ſo as to diflolve it to a 
thin liquor, put theſe in your caſk, and ſtir it 
well with a paddle, and it will immediately dif- 


charge the acid part from it as before mentioned, 


when it has done fomenting, bung it up for three 
days, then rack it off, and you will find part of 
its body gone off by the ſtrong fomentation ; to 


remedy this, you mult lay a freſh body on in pro- 


portion to the degree to which it hath been low= 


ered by the above method, always having a ſpe- 
cial care not to alter its flavour, and this muſt 
be done with clarified ſugar, for no fluid will 
agree with it but what will make it thinner, or 


confer its own taſte, therefote the following 18 


the beſt method for performing it: To lay a 
freſh body on wine, take three quarters of a hun- 


dred 


+ 
* 
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| dredof brown ſugar, and put it into your cop- 


per, then put in a gallon of lime water to kee 
it from burning, ſtir it all the while till it boils; 
then maſh three eggs and ſhells all together, add 
them to the. ſugar, and keep ſtirring it about, and 
as the ſeum or filth riſes take it off very clean, 
then put it in your can, and let it ſtand till it is 
cold before you uſe it, then break it with your 
whiſk by degrees, with about ten gallons of the 
wine, and apply it to the pipe, work it with the 
dle an hour, then put a quart of ſtum-forcing 
to it, which will unite their bodies, and make 
it fine and bright. 


To G's ST1 UM. 


Ru TAKE a five-gallon caſk that has been well 
ſoaked in water, ſet it to drain, then take a pound 
of roll brimſtone and melt it in a ladle, .put as 
many rags to it as will ſuck up the melted brim- 
ſton, burn all thoſe rags in the caſk, cover the 
bung-hole but let it have a little air, fo that it 
will keep burning; when it is burned out, put to 
it three gallons of the ſtrongeſt cyder, and one 
ounce of common allum pounded, mix it with 
the cyder in the caſk, and roll it about five or 
fix times a day, for ten days, then take out the 
bung and hang the remainder of the rags on a 
wire in the cafk, as near the cyder as poliible, 
and ſet them on fire as before, when it is burnt 
out bung the caſk cloſe, and roll it well about 
three or four times a day, for two days, then let 
it ſtand ſeven or eight days, and this liquor will 
be ſo ſtrong as to affect your eyes by looking at 
an” When you force a pipe of wine take a — 
| 0 


, 
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of this liquor, beat half an ounce of ifinglaſs; 


and pull it in ſmall pieces, whiſk it together, 
and it will diſſolve in four or five hours; break 

the jelly with your whiſk, add a pound of ala- 
baſter to it and diſſolve it in a little of the wine; 
then put it in the pipe and bung it cloſe up, and 


ina day s time it will be fine and bright, | 


To refine Marr Lupen 
TO cure a hogſhead of favs ale: Take two 


ounces of iſinglaſs, diſſolve it in two quarts of 
new ale, and ſet it all night by the fire, then take 
two pounds of coarſe brown ſugar, and boil it 


in a quart of new wort, a quarter of an hour, 


then put it into a pail, with two gallons of new 
ale out of the kear, whiſk the above ingredients 
very well for an hour or more till it be all of a 
white froth, beat very fine one pound of plaiſter 
of Paris, and put it into your caſk, with the fer- 
mentation, and whiſk it very well for balf an 
hour in your caſk with a ſtrong hand, until you 
have brought all the filth and ſediments from the 
bottom of your caſk, and it will look white; if 
your caſk be not full, fill it up with new ale, - 
and the fermentation will have this good effect; 

the acid part of the ale will riſe to the top im- 
mediately, and iſſue out at the bung- hole, but 
if the caſk be not full the part that ſhould fly 
out, will continue in and weaken the hody of 
the ale, be ſure you don't fail filling up your caſk 
four or five times a day, until it has done work- 


ing, and all the ſourneſs or white muddy part is 
gone, and when it begins to look like new tun- 


ned 
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ned ale, put in a large handful of ſpent hops, 
cloſe it up, and let it ſtand ſix weeks, if it be 
not fine, and cream like bottled ale, let it ſtand 
a month longer, and it will drink briſk like bot- 
tled ale; this is an excellent method, and I have 
uſed it to ale that has been both white and ſour, 
and never found it to fail. If you have any malt 
that you ſuſpe& is not good, fave out two gal- 
lons of wort, and a few hours before you want 
it, add to it half a pint of barm; and when you 
have tunned your drink into the barrel, and it 
| hath quite done working, make the above fer- 
mentation, and when you have put it in the bar- 
rel, whiſk it very well for half an hour, and it 
will ſet your ale on working afreſh, and when 
the two gallons is worked white over, keep fill- 
ing up your barrel with it four or five times a 
day, and let it work four or five days, when it 
has done working cloſe it up; if the malt has 
got any bad ſmack or taſte, or be of a fluid 
nature, this will take it off. 


To make Sack MEA. 


TO every gallon of water put four FEE of 
honey, boil it three quarters of an hour, and 
ſcum it as before, to each' gallon add half an 
ounce of hops, then boil it half an hour, and 
let it ſtand till the next day, then put it in your 
caſk, and to thirteen gallons of the above liquor, 
add a quart of brandy or ſack, let it be lightly 
cloſed till the fermentation is quite done, then 
make it up very cloſe; if it be a 1 caſk let 

ſtand a year before = bottle it. + 5 
c 6 


| 
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/ To make CowsL1p Mzap. 
TO fifieen gallons of water put chirty RY 


of honey, boil it till one gallon is waſted, ſcum 
it, then take it off the fire, have ready ſixteen 
lemons cut in halves, take a gallon of the liquor, 
and put it to the lemons, put the reſt of the 


liquor into a tub, with ſeven pecks of cowſlips, 


and let them ſtand all night, then put in the 


liquor with the lemons, and eight ſpoonfuls of 
new yeaſt, a handful of ſweet briar, ſtir them 


all well together, and let it work three or four 


days, then ſtrain it, and put it in your caſk, and 


in fix months time you may bottle it. 


'T make WALNUT Mx Ap. 


10 every gallon of water put three pounds 


and a half of honey, boil them together three 


quarters of an hour, to every gallon of liquor, 
put about two dozen of walnut leaves, pour 


your liquor boiling hot upon them, let them 


ſtand all night, then take the leaves out and put 


in a ſpoonful of yeaſt, and let it work two or 
three days, then make it up, and let it ſtand 
three months, then bottle it. | 


To make Oz vAr. 


BLANC H a pound of ſweet almonds, ay 


the {ame of bitter, beat them very fine, with fix 
ſpoonfuls of orange flower water, take three 
ounces of the four cold ſeeds, if you beat the 


almonds, but if you don't beat them, you mult 


take ſix ounces of the four cold ſeeds, then with 
two quarts of ſpring water, rub your - pounded 


ſeeds 


— —— — - 
— — — — 


- . yy - . — 
— — — —— — — 
— ' 


E : 
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| ſeeds and almonds fix times through a napkin, 

then add four pounds of treble refined ſugar, 
boil it to a thin ſyrup, ſkim it well, and when 
it is cold, then bottle it. 


LEMONADE *. the ine ag 


10 one quart of boiled water, add the juice 
of ſix lemons, rub the rinds of the lemons with 
loaf ſugar to your own taſte; when the water is 


near cold, mix the juice and ſugar with it, then 
bottle it for uſe. | 


To make a rich Act for Ppnen. 


BAKE red currants and ſtrain them as you 
do for jellies, take a gallon of the juice, put to 
it two quarts of new milk, cruſh pearl. gooſ- 
berries when full ripe, and ſtrain them through 
a coarſe cloth, add two quarts of the juice, and 
three pounds of double refined ſugar, three quarts 
of rum and two of brandy, one ounce of ifinglaſs 
diſſolved in part of the liquor, mix it all up to- 
gether, and put it in a little caſk, and let it 
ſtand ſix weeks, and then bottle it for uſe. It 
will keep many years and ſave much fruit. 


To make SHRUB. 


TAKE a gallon of new milk, put to it two 
quarts of red wine, pare ſix lemons and four 
Seville oranges very thin, put in the rinds, and 
the juice of twelve of each ſort, two gallons of 
rum oo one of brandy, let it ſtand twenty-four 
hours, add to it two pounds of double refined 


 fugar, and ſtir it well together, then put it in a 


jugs cover it cloſe b * let it — 
en 
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then run it through a jelly bag, and W it for 
uſe, | 

To . surRBfT. 64>" 
TAK E nine Seville oranges and three lemons, 
grate off the yellow rinds and put the raſpings 
into a gallon of water, and three pounds of 
double refined ſugar, and boil it to a candy height, 
then take it off the fire, and put in the juice and 


pulp of the above, and keep ſtirring it until it 
1s almoſt cold, then put it in a pot for uſe. | 


To make RASPBERRY BRANDY. 


GATHER the raſpbetries when the ſun is 
hot upon them, and as ſoon as ever you have got 
them, to every five-quarts of raſpberries put one 
quart of the beſt brandy, boil a quart of water 
five minutes with a pound of double refined ſugar 
in it, and pour it boiling hot on the berries, let 
them ſtand all night, then add nine quarts more 
brandy, tir it about very well, put it in a ſtone. 
bottle, and let it ſtand a month or {ix weeks; 
when fine bottle it. 


To'make BLACK CHERRY BRANDY. * 
TAKE out the ſtones of eight pounds of black 
cherries, and put on them a gallon of the beſt 
brandy, bruiſe the ſtones in a mortar, then put 
them in your brandy, cover them up cloſe and 
let them ſtand a month or fix weeks, then pour 
it clear from the ſediments and bottle it. 


To male OR ANR Bine 


PARE eight oranges very thin, and ſteep Ho 
"Pune" in a quart of brandy forty-eight hours in 
2 a cloſe 


* 
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0 formed, and — them 1 in a crab mull, or pound 
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a cloſe pitcher, then take three pints of water 
and three quarters of a pound of loaf ſugar, bo. 
it until it is reduced to half the quantity, then 
let it ſtand till it is cold, then mix it with the 


brandy, let it ſtand fourteen days, and then bat 


tle it. ; 
To make Ribe sunuz. | For: 
TAKE three gallons of rum or brandy, thee 


quarts of orange juice, the peels of three lemons, 


three pounds of loaf ſugar, then take four 


ounces of bitter almonds, blanch and beat them 
fine, mix them in a pint of milk, then mix 


them all well together, let it ſtand an hour to 


curdle, run it througha flannel bag ſeveral times 


till 1 it is clear, then bottle it for uſe. 


To make * hs : | 


wy K your currants clean from the ſtalks 
when they are full ripe, and put twenty-four 
pounds into a pitcher, with two pounds of ſingle 


refined ſugar, cloſe the jug well up, and put it 


into a pan of boiling water till they are ſoft, 
then ſtrain them through a jelly bag, and to 


every quart of juice put one quart of brandy, a 
pint of red wine, one quart of new milk, a 
pound of double refined ſugar, and the whites 
of two eggs well beat, mix them all together, 
and cover them cloſe up two days, then run it 
u a jelly bag, and bottle it for ule. 


To make Walxur Carcuvy. 1 
f TAKE green walnuts before the ſhell is 


them 


4 


through a coarſe cloth, put to every gallon of 
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them in a marble mortar, ſqueeze out the j juice 


juice one pound of anchovies, one pound of bay 


ſalt, four ounces of Jamaica pepper, two of 
long, and two of black pepper, of mace, cloves, 


and ginger, each one ounce, and a ſtick of horſe- 


radiſh, boil all together till reduced to half the 


quantity, put it in a pot, and when cold bottle 
it; it will be ready in three months. 


'To mate Walxur Carenvr another way. 


PUT your walnuts in jars, cover them oath 
cold ſtrong ale allegar, tie them cloſe for twelve 
months, then take the walnuts out from the 
allegar, and put to every gallon of the liquor 
two heads of garlick, half a pound of ancho- 
vies, one, quart of red wine, one ounce of mace, 
one of cloves, one of long, one of black, and 
of Jamaica pepper, with one of ginger, boil 
them all in the liquor till it is reduced to half 
the quantity, the next day, battle it for uſe; it 
18 good in fiſh ſauce, or ſtewed beef. In my 
opinjon it is an excellent catchup, for the lon ger 
it is kept the better it is, I have kept it 


years, and it was much better than when firſt 


made. N. B. Vou may find how to pickle 
the walnuts you have taken out, amongſt the 
other Fables 


To 3 Mun Carcuvy. 


TO a quart of old mum put four ounces of 
anchovies,” of mace, - and nutmegs ſliced, one 
 punce of cloyes, and * pepper, half an 


3 f | gunce, 


— 


— 
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ounce, boil it till it is —_—_— ou third; 5 when 
cold bone: it for uſe. 4 5. 


Fo ado a Caron UP to heep 5 none. £ 


PX we.” $5. 8 


TAKE two quarts of the oldeſt ſtrong beer 
you can get, put to it one quart of red wine, 
three quarters of a pound of anchovies, three 
ounces of ſhalots peeled, half an ounce of mace, 


the ſame of nutmegs, a quarter of an ounce of 
cloves, three large races of ginger cut in ſlices, 


boil all together over a moderate fire, till one 
third is waſted, the next day bottle it ipy 1 uſe ; 
it walk carry to the Eaſt-Indies. 


Ts make Mvus#R00M CaTcuve. 
TAKE the full grown flaps of muſhrooms, 


eruſh them with your hands, throw a handful of 


falt into every peck of muſhrooms, and let them 
ſtand all night, then put them into ſtew pans, 


and ſet them in a quick oven for twelve hours, 


and ſtrain them through a hair ſieve, to every 


| gallon of liquor, put of cloves, Jamaica, black 


pepper, and ginger one ounce each, and half a 
ound of common ſalt, ſet it on a flow fire, and 
ſetit boil till half the liquor is waſted away, then 


| put it in a clean 7 24.3 when cold bottle it for uy; 


47 . MusKRooM Powpzs, | 


TAKE the thickeſt large buttons you can get, 
peel them, cut off the root- end, but don't waſh 
them, ſpread them ſeparately on pewter diſhes, 
and ſet them in a flow oven to dry, let the liquor 


7! u p into the . it makes the powder 


r 
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ſtronger, and let them continue in the oven till 
you find they will powdery then beat them in a 
marble mortar, and fift them through a fine ſieve, 
with a little Chyan pepper, and pounded mace; 
3 it, and keep it in a dry cloſet, 


To make TARRAGON Ving An, 


"TAKE tarragon juſt as it is going into n 


ſtrip off the leaves, and to every pound of leaves, 


put a gallon of ſtrong white wine vinegar in 
one jug to foment for a fortnight, then run it 
through a flannel bag, to every four gallons of 

vinegar, put half an ounce of ifinglaſs diſſolved 
in cyder, mix it well with vinegar, then put it 


into large bottles, and let it ſtand one month ta 


fine, then rack it off, and 0 it into pint. bot- 
tles for uſe. | 


: To make ELDER FLOWER VINEGAR, 


To every peck. of the peeps of elder flower, 


put two gallons of ſtrong ale allegar, and ſet it 


in the ſun in a ſtone jug for a fortnight, then 
filter it through a flannel bag, when you bottle 
it, put it in ſmall bottles, it keeps the flavour 
much better than large anes,—Þe careful you 
don't drop any ſtalks among the peeps. —-It 


makes a pretty mixture on a fide table, with 


tarragon vinegar, lemon pickle, &c. 
8 7˙ make GoosBERRY VixzoAR, | 


TAKE the ripeſt gooſberries you can get, 
cruſh wann with your hands 1 in n, to, every 


T 4 feel 


— 
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+8 — gooſberries, put two gallons of water, 
mix them well together, and let them work for 
three weeks, ſtir them up three or four times a 
day, then ſtrain the liquor through a hair ſieve, 
and put to every gallon a pound of brown ſugar, 
a pound of treacle, a e of freſh+ barm, 
and let it work three or four days in the ſame tub 
well waſhed, run it into iron-hooped barrels, 
and let it ſtand twelve months, then draw it into 
bottles for uſe,---This, far exceeds. 1 wa 
wine Mögen. A | | 


* VF o ' 
= 111 , 5 
* 


T make, SUGAR; VINEGAR, 


PUT nine pounds of brown ſugar to every 
fx gallons of water, boil it for a 3 of an 
—_—_ then put it into a tub luke warm, put to it 

a pint of new barm, let it work four or five 
days, ſtir it up three or four times a day, then 
tun it into a clean barrel iron-hooped, and ſet it 
full in the ſun ; if you make it in February, it 
will be fit for uſe in Auguſt; you may uſe it 


for moſt ſorts of Pickles, seg muſhrooms and 
wealnyts.: pe TG FOOL 2s | 


0 1 A P. Xvi. 
5 oy 23 on. Dean, 


Pie rind is a very uſeful thing i in a . 
1 milly, and is as often ill managed, or at leaſt 
made to pleaſe the eye by pernicious things, 
which is the only thing that ought to be avoid- 
ed, for nothing! is more common than to green 
pickles 
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pickles in à braſs pan, for the ſake of having 
them a good green, when at the ſame time they 
will green as well by heating the liquor, and 
keeping them on a proper heat upon the hearth, 
without the help of braſs, or verdigreaſe of any 
kind, for it is peilon to a great degree, and no- 
thing ought to be avoided more than uſing braſs 
or copper that is not well tinned ; but the beſt 
way is, and the only caution I can give, is to be 
very particular in keeping the pickles from any 
thing of that kind, and follow ſtrictly the di- 
rection of your receipts, as you will find receipts 
for many kinds of- pickles, without being put 
in falt and water at all, and greened only by 
pouring your vinegar hot upon then, and it will 
keep them a long time, „ en "Tf 


To pickle CUCUMBERS. 


TAKE the ſmalleſt cucumbers you can \ get, 
and as free from ſpots as poflible, put them into 
a ſtrong ſalt and water for nine or ten days, or 
till they are quite yellow, and ſtir them twice a 
day at leaſt, or they will ſcum over, and grow 
ſoft; when they are thoroughly yellow, pour the 
water from them, and cover them with plenty 
of vine leaves, ſet your water over the fire, when 
it boils pour it upon them, and ſet them on the 
hearth to keep warm, when the water grows 
cool, make it boiling hot again, and pour it 
upon them, keep doing ſo wil you ſee 8 are 
a fine green, which will be in four or five times, 
be ſure you keep them well covered with vine 
leaves, a cloth, and diſh over the top to keep in 
nn a, it helps to green them ſooner ; * 

they 


2 


fo 8 
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they are greened, put them into a hair ſieve to 


drain, then make a pickle for them; to every 
two quarts of white wine vinegar, put half an 


qunce of mace, and ten or twelve cloves, one 
ounce of ginger cut in ſlices, the ſame of black 


pepper, and a handful of ſalt, boil them all to- 
gether ſive minutes, then pour it hot upon 

pickles, and tie them down with a bladder far, 
uſe. N. B. You may. pickle them with ale alle- 


gar, or diſtilled vinegar ; if you uſe vinegar, it 


muſt not be boiled; you may add three or four 


_ cloves of garlick, or ſhalots, they are wh e 
for keeping the pickle from caneing. 


Jo fickle Cucuuzrxs a ſecond * Way. | 
GATHER your cucumbers, on a dry -day, 


and put them into a narrow-topped pitcher, put 


to them a head of garlick, a few white muſtard 
ſeeds, and a few blades of mace, half an ounce 
of black pepper, the ſame of long pepper, and 
ginger, and a good handful. of ſalt into your 
vinegar, pour it upon your. cucumbers boiling 
hot, ſet them by the fire, and keep them warm 
for three days, and: boil your allegar once every 


day, and keep them cloſe covered till they be 2 


good green, — then tie them down with a lea- 
a and keep them for uſe, *= 


To pickle CucumMBzRs EY 


\ GET your cucumbers large before the ſeeds 
are ripe, flice them a quarter of an inch thick, 
then lay them on a hair ſieve, and betwixt every 
lay put a ſhalot or two, throw on a little ſalt, let 


oo ed four or „ to dr: ir 


- a4 - fie ack. Gi4OÞ OO —— HAITI 
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them in a ſtone jar, take as much ſtrong ale alle- 
gar as will cover them, boil it five minutes, 
with a blade ar two of mace, a few white pep- 
per corns, a little ginger ſliced, and ſome horie- 
radiſh ſcraped, then pour it boiling hot upon 
your cucumbers, let them ſtand till they are 
cold, do ſo for three times more; let it go cold 
betwixt every time, then tie them down with a 
bladder foo: uſe, F 


Te Pickle Mangan. 


TAKE the largeſt cucumbers. you, can get, 
before they are too ripe, or yellow at the ends, 
then cut a piece out of the fide, and take out 
the ſeeds with an apple ſcraper, or tea ſpoon, 
and put them into a very ſtrong falt and water, 
for eight or nine days, or till they are very, yel- 

low, ſtir them well two or three times each day, 
then put them into a braſs pan, with a large 

uantity of vine leaves both under and over 
them, beat a little roach allum very fine, and 
put it in the ſalt and water that they came out 
of, pour it upon your cucumbers, and ſet it upon 
a very ſlow fire, for four or five hours, till they 
are a pretty green, then take them out and drain 
them on a hair ſieve, when they are cold, put 
to them a little horſe-radiſn, then muſtard ſeed, 
two or three heads of garlick, a few pe 1 

corns, flice a few green cucumbers in all 
pieces, then horſe-radiſh, and the ſame as before 
mentioned, till you have filled them, then take 
the piece you cut out, and ſew it on with a large 
needle and thread, and do all the reſt the ſame 

155 have ready your pickle, to every gallon of 
allegar, 
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allegar, put one ounce of mace, the ſame of 
cloves, two ounces of ginger ſliced, the ſame 
of long pepper, black pepper, Jamaica pepper, 
three cunces of muſtard ſeed tied up in a bag, 
four ounces of garlick, and a ſtick of horſe- 
radiſh -cut in flices, boil them five minutes in 
the allegar, then 64 it upon your pickles, t tie 
them down, and them for uſe. 


To pickle Coping. 5 S 


'GET your codlins when they are the ize of 
a large French walnut, put a good deal of vine 
leaves in the bottom of a braſs pan, then put in 
your codlins, cover them very well with vine | 
leaves, and ſet them over a very ſlow fire till you 
can peel the ſkins off, then take them carefully 
up into a hair ſieve, and peel them with a pen- 
knife, and put them into the ſame pan again 
with the vine leaves and water as before, cover 
them cloſe, and ſet them over a ſlow fire till they 
are a fine green, then drain them through a hair 
ſieve, and when they are cold, put them into 
diſtilled vinegar, pour a little meat oil on the 


top, and tie them down with a dere 7 


To pickle Kipney Beans. 

"GET your beans when they are young and 
mali, then put them into a ſtrong ſalt and water 
for three days, ſtir them up two or three times 
each day, then put them into a braſs pan, with 
vine leaves both under and over them, pour on 
the ſame water as they came out of, cover them 
cloſe, and ſet them over a very flow fire till they 
are a fine green, the put them into a hair ſieve 
* to 
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to drain, and make a pickle for them of white 
wine vinegar, or fine ale allegar, boil it five 
or ſix minutes, with a little mace, he 
pepper, long pepper, and a race or two of gin- 
ger ſliced, then pour it hot upon the kidney 
Ahn and tie them down with a bladder. 


2 


27 pickle SAMPHIRE. 


WAS H your ſamphire a very well in four ſmall 
beer, then put it into a large braſs pan, diſſolve 
a little bay ſalt, and twice the quantity of com- 
mon ſalt in ſour beer, then fill up your pan with 
it, cover it cloſe, and ſet it over a ſlow fire till 

it is a fine green, then drain it through A ſieve, 

and put it into jars, boil as much ſugar vinegar, 
or white wine vinegar, with a race or two of 
ginger, and a few pepper corns, as will cover 


it; then pour it hot en er N hog 
tie it well down. 


To pickle WALNUTS Black. 


\., GATHER your walnuts when the ſun is hot 
upon them, and before the ſhell is hard, which 
you may know by running a pin into them, 
then put them in a ſtrong falt and water for 
nine days, and ſtir them twice a day, and. change 
the ſalt and water every three days, then put 
them into a hair ſieve, and let them ſtand i in the 
air till they turn black, then put them into 
ſtrong ſtone jars, and pour boiling allegar over 
them, cover them up, and let them ftand tall 
they are cold, then. boil the. allegar three times 
more, and let it ſtand. till it is cold betwixt 

every time; tie them down with Paper and a 
bladder ä 
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FO over them, aud let them ſtand two 
months, then take them out of the allegar, and 
make a pickle for them, to every two quarts of 
allegar put half an ounce of mace, che ſame of 
cloves, one ounce of black —_—_— — the _ — 
Jamaica pepper, ginger, and 

two ounces. of common alt, boil it —— 


and pour it hot upon your walnuts, 5 tie them 
down with a bladder and Paper over it. 


4 ſecond way to pickle WALNUTS hk, 


. HE N you have got your walnuts as before, 
bat. them into cold ſtrong allegar, with a 
deal of ſalt in it, let them ſtand three months, 
then pour off the allegar, and boil it with a lit- 
tile more ſalt in it, then pour it upon your wal- 
nuts, and let them ſtand till they are cold, make 
it hot again, and pour it upon your walnuts, and 
do ſo till they are black, then put them into a 
hair ſieve, and make a pickle for them the ſame 
way as above, keep them in ſtrong ſtone jars, 
and they will be fit for uſe in a . or hon 
Weeks time. 


To pickle WALNUTS an olive colour. 


GATHER your walnuts, and put them in a 
Rrong ale allegar, and tie them down with a 
bladder, and a paper over it, to keep out the air, 
and let them ſtand twelve W then take 
them out of that allegar, and make a pickle for 
them of ſtrong allegar, and to every quart put 
Half an ounce of Jamaica pepper, the ſame of 
long pepper, a quarter of an ounce of mare, the 

ſame 0 cloves, one head of garlick, and a * 
5 . lle 


WWW 
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tle ſalt, boil them all Together five or ſix minutes, 


then pour it upon your walnuts; when it is cold, 


heat it again 0 times, then tie them down 
with a bladder, and paper over it; chey will keep 


ſeveral years without either turning colour, ot 


growing ſoft, if your allegar be good. N. B. Tou 


may make exceeding good catchup of the _ 
gar that comes' from — wallets, by adding 


pound of anchovies, one ounce of Acer, "yh hs 
ſame of long and black pepper, one head of 

garlick, and half a pound of common ſalt to 
every gallon of your allegar; boil it till it is half 
reduced away, and ſkim it very well, then bot- 
tle it for viz? and it wall keep a ng time. 


To pl Warxurs white. 


TAKE the largeſt French walnuts, pare 
dia till you can ſee the white appear, but take 


great care you don't cut it too deep, it will make 


them full of holes, put them into falt and water 
as you pare them, or they will turn black, when 
you have pared them all, have ready a ſauce p 


well tinned, full of boiling water with a little 


falt, then put in your walnuts, and let them 
boil five minutes very quick, then take them 
out, and ſpread them betwixt two clean cloths, 
when they are cold, put them into wide mouthed 
bottles, and fill them up with diſtilled vinegar, 
and put a blade or two of mace, and a large tea 
ſpoonful of eating oil into every bottle; the 
next day cork. them well, bad _ them in a- 


ary pk ace. 


* 
£4. AE 4 
: Ti 
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To pickle Wal Nuts green. wah 
TAKE the large double, or French walnuts, 
before the ſhells are hard, wrap them ſingly in 
vine leaves, put a few vine leaves in the bottom 
of your jar, fill it near full with your walnuts, 
take care that they don't touch one another, put 
a good many leaves over them, then fill your jar 
with good allegar, cover them cloſe that the air 
cannot get in, let them ſtand for three weeks, 
then pour the allegar from them, put” freſh 
leaves in the bottom of another jar, take out 
your walnuts, and wrap them ſeparately in freſh 
leaves as quick as poſſibly you can, put them 
into your jar with a good many leaves over them, 
then fill it with white wine vinegar, let them 
ſtand three weeks, pour off your vinegar, and 
- wrap them as before with freſh leaves at the 
bottom and top of your jar, take-freſh white 
wine vinegar, put ſalt in it till it will bear an 
egg, add to it mace, cloves, nutmeg, and gar- 
lick if you chuſe it, boil it about eight minutes, 
then. pour it on your walnuts, tie them cloſe 
with paper and a bladder, and fet them by for 
_ uſe.---Be ſure to keep them always covered; 
when you take any out for uſe, what is left muſt 
not be put in again, but have ready a freſh jar 

with boiled vinegar and falt to put them in. 


| To pickle BaRBERRIES. 1 
GET your barberries before they are too ripe, 
pick out the leaves and dead ſtalks, then put 
them into jars, with a large quantity of ſtrong 
ſalt and water, and tie them down with a blad- 
Fo | | =o 


. 
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der. N. B. When you fee your barberries to 
ſcum over, put them into freſh ſalt and water, 


they need no vinegar, their own ſharpneſs i is ſuf- 
cient enough to keep them. 


4 8 


T0 pickle ParsLEY green. 1 


TAKE a large quantity of curled 8 
make a ſtrong ſalt and water to bear an egg, 
put in your parſley, let it ſtand a week, then 
take it out to drain, make a freſh ſalt and water 
as before, let it ſtand another week, then drain 
it very well, put it in ſpring water, and change 
it every day for three days, then ſcald it in hard 
water till it becomes green, take it out and drain 
it quite dry, boil a quart of diſtilled vinegar a 
few minutes, with two or three blades of mace, 
a nutmeg ſliced, and a ſhalot or two; when it 
is quite cold, pour it on your parſley, with two 
or . ſlices of horſe-radzilg and keep ic for 
uſe. 
"2 To pickle NASTURTIANS. 1 
GAT HER the naſturtian berries ſoon after 
the bloſſoms are gone off, put them' in cold falt 
and water, change'the water once a day for three 
days, make your pickle of white wine vinegar, 
mace, nutmeg ſliced, pepper corns, falt, ſha- 
lots, and horſe-radiſh ; it requires to be made 
pretty ſtrong, as your pickle is not to be t 
when you have drained them, put them int 
jar, and pour the pickle over them. a 
| 5 


To pickle Ran rk Pons. 


"GATHER your radiſh pods when they are 
quite young, and * them in ſalt and water all 
"MW night, 
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| night, then boil the ſalt. and water they were 
laid in, and pour it upon your pods, and cover 
your jars cloſe to keep in the ſteam, when it 
grows cold, make it boiling hot, and pour it on 
again, keep doing ſo till your pods are quite 
green, then put. them on a ſieve to drain, and 
make a pickle, for them of white wine vinegar, 
with a little mace, ginger, long pepper, and 
horſe radiſh, pour it boiling hot upon your pods, | 
when it is almoſt cold, make your vinegar twice 


hot as before, and pour it upon W and tie 
them down with a bladder. M 799 


— 


'T pickle ErDeR Suoors. 


5 GATHER your elder ſhoots when they. a are 
the thickneſs of a pipe- ſhank, put them into 
| Halt and water all night, then put them into 
ſtone jars in layers, and betwixt every layet 
ſtrew a little muſtard ſeed, and ſcraped -borſe- 
radiſh, a few ſhalots, a little white beet root, 
and collyflower pulled in ſmall pieces, then pour 
boiling allegar upon it, and ſcald it three times, 
and it will be like piccalillo, or Indian pickle; 
tic g leather over it, and keep it in a dry place. 


2 pickle ELDER Buys. | 


Ex your elder buds when they are the ſize 
of hop buds, and put them into a ſtrong ſalt 
and Water for nine days, and ſtir them two of 
three times a day, then put them into a braſs 
pan, cover them with vine leaves, and pour the 
water on them that they came out of, and ſet 
them over a ſlow fire till they are quite green, 
then make a pickle for them of allegar, a little 
+3 4 | | h 
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mace, a few ſhalots, and ſome .gingap. lliced; 
boil them two or three minutes, and pour it 
upon your buds; tie them adi and RED IF 
1 Ben 4 1 ont OS 


— [4 
1 


2 pickle Ber 8 


TAKE red beet roots and boil them till laben 
are tender, then take the ſkins off, and cut them 
in ſlices, and gimp them in the ſhape of wheels, 
flowers, or what form you pleaſe, and put them 
into a jar, then take; as, much vinegar as you 
think will cover them, and boil it With a little 
mace, a race of ginger ſliced, and a few ſlices 
of horſe-radiſh, pour. it hot upon your roots, 
and tie them own. ---They are a very Fe | 
garniſh 5 made Niles, | 


1 my = aw 4 14 


DT pickle Coirvreiowsks., 


TAKE the cloſeſt and whiteſt collyflowers 
you can get, and pull them in bunches, and 
ſpread them on an carthen diſh, and, lay ſalt. all 
over. them, let them ſtand for three days to 
bring out all the water, then put them in earthen 
_ jars, and pour boiling ſalt and water upon them, 
and let them ſtand all night, then drain them 
on a hair ſieve, and put them into glaſs jars, 
and fill up your jars with diſtilled vinegar, _ 
tie them cloſe down with leather. | 


2 ' ſecond way to pickle CoLLYFLOWERS. 


PULL your collyflowers i in bunches as be- 
fore, and give them juſt a ſcald in ſalt and 
whe ſpread them on a cloth and ſprinkle a 

U 3 little 
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little falt over them, and throw another * 
upon them till they are drained, then lay them 
on ſieves, and dry them im che ſun till they ar 
quite dry like ſcraps af leather, put them into 
jars about half Fall, and pour hot Vinegar (wick 
2 ce boiled in it to your taſte) upon them; tie 
em down with a bladder, and a leather; quite 


cloſe. N. B. W. ee cabbage tp done.the ow 
Ts 


TH — 48 2 i 4 4 # ng ” 8 * 1 


7 pill Ran ebe bi 


GET the fineſt” and Uloſeſt red cans 3 you 
can, and cut it as thin as Poffible,- then take 
ſome cold ale allegar, and put tô it two or three 
blades of mace, a fe- wh ae corns, and 

make it pretty og with 1 65 put your cab» 
Hage into the allegar as yo 3 tie it cloſe 

down with a bladder, and a pare over it, and 
it will be' fit for uss in # day or two. wg 


T” * 142 C y © 1 1 +1 8 & 2 b * 7 ; 


To fickle RD CABBAGE a ſecond way: ./ BE 


"CUT the cabbag E : a5 before, and Ab 8 
alt upon it, and Arte te e or thre days' till 
it grows a fine purple, then drain it from the 
falt, and put it into a par with beer allegar, and 
. ſpice to your liking, 87 and give it a ſcald; when 
it is cold, * it into 9 your Jars, and tie it cloſe up 


To fickle G APES,” 5 + bo 155 


* * anc 
Yi 


| cr your grapes, when they. are pretty large, 
but not too ripe, then put a layer into a ſtone 
jar, then a layer of vine leaves, then grapes and 
vine leaves as beſore, till your jar is full; then 
take. two quarts of water, half a * of . 
| | 1 alt 


R 
; 
J 
/ 
b 


then take your grapes out of the jar, and lay 
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falt, the ſame of common falt, bail it half an 
hour, ſkim it well, and take it off to ſettle, 
When it is milk warm, po our the clear liquor 


upon the grapes, e e good deal ef vine 
leaves upon che cover it cloſe up with 
a cloth; and ſet it Re hearth for two days, 


them upon à cloth to drain, and cover them 
with a flannel till they are quite dry ; then tay 
—_ in flat-bottomed ſtone jars in layers, and 
ut freſh vine leaves betwixt every layer, and a 
arge handful on the ãop of the grapes, then boil 
2 quart of hard water, and one pound of loaf 
ſagar, a quarter of an honr, ſkim it well, and 


put to it three blades f mace, a large nutmeg 


{liced, and two quarts af white wine vinegar, 
give. them: all a: hoil together, then take it off, 
and when, it is quite cold, pour it upon your 
grapes, and cover them very well with it; put 


a bladder upon the top, and tie a leather over it, 


and keep * in a dry place for uſe. N. B. You 


; uy Py them in cold diſtilled vinegar. 


_ fo pickle young. ARTICHOKES. WT 
GET your artichokes as ſoon as they are 


formed, and boil them in à ſtrong fale and 
water for two or three minutes, then lay them 
upon a hair fieve to drain, when they are cold, 


put them into narrow-topped j Jars, then take as 


much white wine vinegar as will cover your ar- 
chokes, boil with it a blade or two of mace, a 


few flices of ginger, and a nutmeg cut in, 5 


5 dear! it on hot, and tie them down. 


% 


"84 PICO 29 -Y 
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- pickle Myusnrooms.. 


7 1 W the ſmalleſt muſhrooms you « can 


get, and put them into ſpring water, then rub 
them with a piece of new flannel, dipped in ſalt, 


and throw them into cold ſpring water as you 


do them to keep their colour, then put them 
into a well tinned ſauce pan, and'throw a hand- 


ful of ſalt over them, cover them cloſe and ſet 
them over the fire four or five minutes, or till 


you ſee they are thoroughly hot, and the liquor 


is drawn out of them, then lay them between 


two clean cloths till they are cold, then put 


them into glaſs bottles, and fill them up with 


diſtilled vinegar, and put a blade or two of 


mace, a tea ſpoonful of eating oil in every bot- 
tle, cork them cloſe up, and ſet them in a cool 


place. N. B. If you have not any diſtilled 
vinegar, you may uſe white wine vinegar, or 


ale allegar will do, but it muſt be boiled with 


a little mace, falt, and a few ſlices of ginger, 


it muſt go cold before you pour it on your muſh- 


rooms; if your vinegar or allegar be too ſharp, 
it will foften your muſhrooms, neither, will they 


| Keep ſo TR be ſo white. 


PEEL the ſmal 


ſt onions you can get, 55 
d water for nine days, and 


Ty Pickle Omtoxs. .\ 5 


or them into falt 


$ change the water every day, then put them into 


jars, and pour freſh boiling ſalt and water over 


them, let them ſtand cloſe covered until they 
are cold; then make ſome more ſalt and water, 


and pour it boiling hot upon them, and when 


t 
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it is cold, put your onions into a hair ſieve to 


drain; then put them into wide mouthed bot- 
tles, and fill them up with diſtilled vinegar, and 
put into every bottle a ſlice or two of ginger, 
one blade of mace, and a large tea ſpoonful of 
eating oil. —It will keep the onions white, then 


cork them well up. N. B. If you like the taſte 


of a bay leaf, put one or two into every bottle, 
and as much bay ſalt as will lie on a ſixpence. 


To make IxpIAR Pie LE, or PICCALILL0.. 


| GET a white. cabbage, one collyflower, a 
few ſmall cycumbers, radiſh pods, kidney char, 


and a little beet root, or any other thing you 


commonly pickle; then put them on a hair 
ſieve, and throw a large handful of ſalt over 
them, and ſet them in the ſunſhine, or before 
the fire for three days to dry, when all the water 


is run out of them, put them into a large 
earthen pot in layers, and betwixt every layer, 
put a handful of brown muſtard ſeed, then take 
as much ale allegar as you think will cover it, 
and to every four quarts of allegar, put an ounce 
of turmerick, boil them together, and pour it 
hot upon your pickle, and let it ſtand twelve 


days upon the hearth, or till the pickles are all 


of a bright yellow colour, and moſt of *theal- 


legar ſucked up; then. take two qu arts of ſttong ; 


ale allegar, one ounce. af mace; the fame f 


the ſame of long pepper and nutmeg . beat 
| theen all together, and boil them ten minutes in 


your allegar, and pour it upon your pickle, with 


four ounces, of garlick peeled ; tie it cloſe down, 


N 


white pepper, a quarter of an ounce of loves 


— 
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and keep it for uſe. N. B. Vou may put in 


freſh pickles, as the thing comes in ſeaſon, and 
keep them covered with vine gar, Sc. 


1 * pickle i in invitation of InDian Bangor. | 
TAKE the young ſhoots of elder, about the 


beginning or middle of May, take the middle 


of the ſtalk, the top is not worth doing, peel 
off the out rind, and lay them in a ſtrong brine 
of ſalt and beer, one night, dry chem in a 
cloth fingle, in the mean time, make a pickle 
of half gooſberry vinegar, and half ale a legar, 
to every quart of pickle put one ounce of long 
one ounce of ſliced ginger, a few corns 
See pepper, a little made, boil it, and 
pour it hot upon the ſhoots, and ſtop the jar 
Hole, and ſet it cloſe by the fire twenty - four 
** e, it 1 often. 24 


i r — eee 
Re K A P. XVII. 
1 eee on keeping Gar DE Gros, ind 


* 4 


1 70 Favrr. £ 


4 7 


iT HE, ar art . er garden-Ituff, — 


keep it in dry plates, for damp will not 


Fn make them mould, and-give again, but 


take off the flavour, fo it will likewiſe ſpoil any 
kind of bottled fcuit, and ſet them on working; 
the beſt caution I can give, is to keep them as 
dry as poſſible, but not warm, and when you 


boil any dried ſtuff, have plenty of water, and 
follow n dane of Four =" | 


* Fo 4 raw bis 
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wr) keep Gazen, Prasx. rye 
SHELL quantity of green ſe, and 
Juſt give Li, any boil 22 ah rs 15 water 
as will coyer them, then put them in a ſieve to 
drain, pound the pods with a little of the water 
that the peaſe were boiled in, and ſtrain what 
juice you Hig 6: them, and boil it a quarter 
of an hour, with a little ſalt, and as much of 
the water as you think will cover the peaſe in 
the bottles, fill your bottles with peaſe, and 
pour in your water, when cold put rendered 
ſuet over, and tie them down cloſe. with a blad- 
der, and a leather over it, 4 d your? bot= 
tles i in a dry place. Si efif 


7 Jeep Green Pr AE * way. ; 


GATHER your peaſe in the afternoon, « on a 
| dry. day, ſhell them, © wn put them into dry 
clean bottles, cork them cloſe, and tie them 
over with a bladder; keep them in a cool dry 
PR as Haga e 


'D beep. Fare a 


LET your beans be gathered quite dry, and 
not too oſd, lay a layer of falt in the bottom bf 
an earthen jar, then a layer of beans, then ſalt, 
then beans, till you have filled your jar; let the 


ſalt be at the top, tie a piece of . over 


them, and lay a flag er —_ and ſet them 


e for uſe. "Tome fs, 


147 "x7 878; 13 F's 1108 


Jo leep Frexcn ante e y. 


MAKE a ſtrong ſalt and water that will vie | 
an egg, and when jt boils put in your * 
| ans 
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beans for five or fix minutes, then lay 4 on 
a ſieve, and put to your ſalt and water a little 
als ſalt, and boil it ten minutes, ſkim it well, 
and pour it into an earthen jar to cool and ſettle, 
put your French beans into narrow-topped jars, 
and pour your clear liquor over them: tie them 
cloſe down that no air can get in, and keep 
them ip a dry place. N. B. Steep them in 
plenty of ſpring water the night before you uſe 
them, and boil them 1 in hard water. 


« 
— * * 


J heep Mo, SHRCOMS to eat like freſh ones. 


WASH large buttons as you would for ſtew- 
Jag lay them on ſieves, with the ſtalk u 
wards, throw over them ſome ſalt to fetch out 
the water, when they are drained, put them in 
a pot, and ſet them in a cool oven for an hour, 
then take them carefully out, and lay them to 
cool and drain, boil the liqudr that comes out 
of them with a blade or two of mace, and boil 
it half away, put your muſhrooms into a clean 
jar well dried, and when the liquor is cold, 
cover your muſhrooms in the jar with it, and 
pour over t rendered ſuet, tie a bladder over it, 
ſet them in a dry cloſet, and they will keep very 
well moſt of the winter. — When you uſe them, 
take them out of the liquor, pour over them 
boiling milk, and let them ſtand an hour, then 
ſtew them in the milk a quarter of an hour, 
thicken them with flour, and a large quantity of 
butter, and be careful you don't oil it, then 
beat the yolks of two eggs with a little cream, 
and put it in, but don't let it boibafter the eggs 
are in; * wann en ee == - 
un 


* 11 he — 4 
— 
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the diſh, and ſerve them up; they will cat near 
as good as freſh gathered muſhrooms, if they 

| . don't taſte ſtrong enough, put in a little of the 


liquor: this is a valuable liquor, and it will give 
all made diſhes a flavour like freſh muſlngogs. 


'To beep Mvusnxooms another way. 


SCRAPE large flaps, peel them, take out 
the inſide, and boil them in their own liquor 
and a little falt, then lay them on tins, and ſet 
them. in a cool oven, and repeat it. till they are 
dry; put them in clean jars, tie them cloſe 
down, and they will eat very good. 


15 


20 dry Ax rIchoRE BOoT Tos. 


PLUCK the artichokes from the ſtalks, (juſt 
before they come to their full growth) it will 
draw out all the ſtrings from the bottoms, and 
boil them ſo that you can juſt pull off the leaves, 
lay them on tins, and ſet them in a cool oyen, 
and repeat it till they are dry, which you may 
know by holding Cho up againſt the light, and 
if you can ſee through them, they are dry 
enough; put them in paper Mita and hang 
them in a dry place. Alle Fi 40 ä 


To 0 battle Danses to eat as . as s freſh o ones. 


GERT. your damions carefully when they are 
So turned colour, and put them into wide» 
mouthed bottles, cork them up looſely, and let 
them ſtand a fortnight, then look them over, 
and if. you ſee any of them mould or ſpot, take 
them out and cork the beſt cloſe. down; ſet the 
bottles in ſand, and they will keep till ſpring, 
and be as good as freſh ones. 3 
| 1 "oy 
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1.6 botth. Gootprnnins,” a 


pick grees walnut gooſberries, bottle them, 
and All the bottles with p pring water up to the 
- neck, 'ootk them looſely, and ſex them in a ccp- 
per of hot water, till they are hot quite throug 

then take them out, a when they are cold, 
'cork them cloſe, and tie a bladder over, n | 
ſer ther in « dry coo place, ATR 


To bottle Goon BR 188 « a. yt way. 


pr one ounce of roach allum beat fine, 
into a large pan of boiling hard water, pick 
your gooſberries, and put a few. 1 in the bottom 
of a hair ſieve, and hold them in the boiling 
water, till they turn white; then take out the 
ſieve, and ſpread the gooſberries betwixt two 
clean cloths, put more gooſberries in your ſieve, 
and repeat it till you have done all your berries, 
put the water hos a Slazed pot till next day, 
then put your gooſberries into wide - mouthed 
bottles, and pick out all the cracked and broken 
ones, pour your water clear Qut of the p pot, and 
fill up your bottles with it; then Ar in the 
cotks looſely, and let thera ſtand for a forttiight, 
and if they riſe to the corks, draw them out, 
and let them ſtand for two or three days un- 
corked; then cork. thei” coſe, and _ will : 
IM two⸗ years. : a ; 


Fa * * r EE LA 
dannen 2 4; 2921597 „ ine 


"To. bottle. CoanDlRBIEG;: N 54.3. 
GET your cranberries when lake are Salts 
dry; put them into dry clear bottles, cork them 
e cloſe, and ſet them in a dry _ OE == 

"APE "0 
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To botth Grnzy Cupnanrs. 


GATHER, your currants hen the ſan i bs 
hor upon them, ſtriꝑ them from the. ſtalks, and 


put them into glaſs bottles, and-cork them cloſe; 


ſet them over head in dry eee wy walk 
anne N 


„ 1 4 $30 #76 


"Io beep Grapes, 


cr your bunches of grapes, wins Se 
of the vine to them, hang them up in a dry 


room, that the bunches do: not touch one an- 
other, and the air paſs freely betwixt them, or 


they will grow mouldy and * they will 255 
till the latter end of January, or longer. 
"NP Bo en Frontirlide: Spe bs Us the! beſt. 


4 #3: 7 1 * - . j 95; OG : L818: : 
CD 8 1 6 2 * ? 0 by | 
cx A v. xn. 
3 4 . £43) 8 ry 8 renner TEE 
 Obfervatios on Disvkins. Weak -* 
444 12 rr 34 . 


1. your ill be a limbeck, when you ſet it it on 


fill the top with cold water, and make a lit- 
paſte of Langa ni water, and cloſe the bot- 

— pay your ſtill well with it, and take great 
care that your fire is not too hot to make it boil 
over, for that will weaken the ſtrength of your 


water; yon muſt change the water on the top of 


your {till often, and never let it be ſcalding — 
and your ſtill will drop gradually off; if you 
uſe a hot ſtill, when you put on the top, dip a 
cloth; in white lead and oil, and lay it well over 
_ 3 of »your ul, and a — wet cloth 
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over the top; it requires a little fire under it, 
but you muſt take care that you keep it very 
clear; when your cloth is dry, dip it in cold 
water, and lay it on again, and if your ſtill be 
very hot, wet another cloth, and lay it round 
the very top, and keep it of a moderate heat, 
ſo that your water is cold when it comes off the 
ſtill.—If you uſe a worm: ſtill, keep your water 
in the tub full to the top, and change the water 
often, to prevent it from growing hot; obſerve 
to let all ſimple waters ſtand two or three days 
before you work 1 it, to n off the fiery taſte of 
the ſeill. e 
of To diftill CavpLie WS,” 5 
TAKE wormwood, hore-hound, feather- 
few, and lavender-cotton, of each three hand- 
fuls, rue, pepper-mint, and Seville orange peel, 
of each a handful, ſteep them in red wine, or 
the bottoms of ſtrong beer all night, then diſtill 
them in a hot ſtill pretty quick, and it will be 
a a fine caudle to take as bitters. 


| To difill Manx . 1 


1h TAKE two handfuls of ſpear or pepper- 
mint, the ſame of balm, one handful of cardus; 
the ſame of wormood, and one of angelico, cut 
them into lengths a quarter long, and ſteep them 
in three quarts of ſkimmed milk twelve hours, 
then diſtill it in a cold ſtill, with a flow fire 
under it, keep a cloth always wet over the top 
of your ſtill, to keep the liquor from boiling 
over, the next day bottle it, cork. 1 it well, and 


293 it for uſe. | 
To 
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7 1 EE Hernnatics Warkx for the 3 


GATHER your. thorn flowers in May, when 
they are in full bloom, and pick them from the 
ſtems and leaves, and to every half peck of 


flowers, take three quarts of Liſbon wine, and 


put into it a quarter of a pound of nutmegs 
ſliced, and let them ſteep. in it all night, then 
put it into your ſtill: with the peeps, and keep a 
moderate even fire under at, for - cri let it 
dei over, it will loſe its ſtrength. $52.1 " 


J diſtill B Wares: ; Inn 


GET your pepper-mint when. it is full grown, 
and before it ſeeds, cut it in ſhort lengths, All 
your ſtill with it, and put it half full of water, 
then make à good fire under it, and when it is 
nigh: boiling, and the ſtill begins to drop, if 
your fire be too hot, draw a little out from un- 
der it, as you ſee it requires, to keep it from 
boiling over, or your water will be muddy, the 
ſlower your ſtill drops, the water will be clearer 
and ſtronger, but don't ſpend-it too far, the next 
day bottle it, and let it ſtand three or four days, 
to take the fire off the ſtill, then cork it wells 
and it will keep a long time. 


To hill ELDzr-FLOWER Warzk. 


GET your elder-flowers, when they are in 
full 3 ſhake the bloſſoms off, and to every 
peck of flowers, put one quart of water, and 
let them ſteep in it all night; then put them in 
a cold ſtill, and take care that your water comes 
cold off the ſtill, and it will be very clear, and 

g 1 | draw 
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draw it no longer than your liquor is good, then 


put it into bottles, and cork it in two or 1 
days, and it will keep a your«: 


To diftill Rosx Warn. . 


' GATHER your red roſes when they are 

dry and full blown, pick off the leaves, and to 
peck put one quart of water, then put 
— into a cold ſtill, and make a ſlow fire un- 
der it, the flower you diſtill it the better it is, 


then bottle it, and cotk it in two or three days 
time, and keep it for uſe. N. B. You ** 


diſtill bean- flowers the ſame way. - 


To aifil Penny-RoyaL Warr. 


GET your penny-royal when it is full grown, 
and before it is in bloſſom, then fill your cold 
ſill with it, and put it half full of water, make 
a moderate fire under it, and diſtill it off cold, 
then put it into bottles, and cork: it in two or 
three days time, and keep it for uſe. 


| To d- LavenDER WATER. 
TO every twelve pounds of lavender-neps, 


. one quart of water, put them into a cold 


ill, and make a ſlow fire under it, and diſtill it 
off very ſlow, and put it into a pot till you have 


diſtilled all your water, then clean your ſtill well 
out, and put your lavender water into it, and 
diſtill it off as flow as before, then put it into 


bottles, and cork it well. 


To diſtill Srakrrs of Wine. 


1.1 AKE the bottoms of ſtrong beer, and any 
kind of wines, them into a Thot ſtill about 


three 
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three parts full, then make a very flow fire un- 
der it, and if you don't take great care to kee 

it moderate, it will boil over, for the body is ſo 
ſtrong, that it will riſe to the top of the ſtill; 
the ſlower you diſtill it the ſtronger your ſpirit 
will be, put. it into an earthen. pot till you have 
done diftilling, then clean your ſtill well out, 

and put the ſpirit into it, and diſtill it flow as 
before, and make it as ſtrong as to burn in your 


lamp, then. bottle 1t, and cork it well, and keep 
it for uſe, 5 


r 8 a — —_—_ 
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A corre LI 8 7595 every Thing i in Sik 
in 240 Month of the YE A R. 


JANUARY. 

FISH, 12 5 Na 101 Woodcocks 
ARP, Lehe Sai 
Tench Crabs. Turkeys 

perc!k Prawns Capons 
Lampreys 8 Oyſters W tos Pullets 

ES. MEAT. Fowꝛls 
Craw-fiſh 8 5 Beef I 1 Chickens 7777 
Cod „ „„ Pigeons 
ß i: | 
Flounders _ Houſe-Lamb Roos, Ke. 
Pile 7. :. FO - * Cibbage*. 3. 1775 
Turbot © POULTRY,&, Savoxs 
Thornback Pheaſant Game Coleworts . 
Skate Partridge Foam Sprouts ' 
Sturgeon” Hare _ . Brocol, purple 


Smelts Rabbits and white 
0 Xx Spinage 
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Spinage Mint Tobe had, thou gh 


SIO SS SO MROOONT 


tans Wd od 2 ry” 


2» cd toad = 4 


Cardoons Cucumbers in ot in 75 
Beets hot-houſes Jeruſalem Arti- 
lee ene 
Sorrel Savor 7 Aſparagus 
Chervil Pot-Marjoram Muſhrooms | 
. Cele Hyſo 
Sade nag 1 F RUIT, 
Lettices Parſnips Apples 
Creſſees Carrots: Pears - 
Muſtard Turnips Nuts 
Rape Potatoes Almonds 
Radiſh  Scorjonera Services 
Turnips Skirrets Miedlars 
| Tarragon Salſifie r I" 
1 FISH. 8 PT bed 
_ >. TOY EIL + Partridge 
| Soles  Lampreys Woodcocks 
| \ Sturgeon — Craw-fiſh Snipes 
|. Flounders — MEAT. Hares _- 
| Trane == © Beef / Kaborts * 
| Turboet Mutton - ROOTS, &c. 
Thornback Veal _ Cabbage | 
Skate - Houſe-Lamb Savoys | 
 Whitings Por 8 | 
S  Smelts  _- POULTRY, &c. Sprouts 
Lobſters _ Turkeys  Brocoli, l 
Crabss Capons and white 
Oyſters Pullets Cardoons 
Prawns Fouls „ 
Tench Chickens Parſley | 
Perch - .. - - Pigeons _ -Chervil - i 
ZA cc Endive 


e 


Thyme Shalots 
Sorrel - Savory _ Garlick 
Cele . Marjoram Rocombole 
Chard Beets - Alſo may be bad, Salſifie 
Lettices Focedadie, Skirret 
Creſſes - . Cucumbers Scorzonera : 
Muſtard - + Aſparagus | - Jeruſalem Arti- 
Rape Kidney Beans . Ti 
Radiſhes Carrots FPRUlr. 
Turnis Turnips 1 
Tarragons Parſnips Pears - -- 
Mint Potatoes Apples 
Burnet Onions Grapes 
Tanſey ; Leeks | 
NE, MARCH. 
N MEAT. Fels tichokes 
Reef - Mullets Onions 
Mutton Soles _- Garlick 
Veal . Whitings © -Shalots _ 
Houſe-Lamb  Turbot Coleworts 
Porx  Thornback Borecole 
POULTRY, be Skate Cabbages 
Turkeys ice Savoys 
Pullets Flounders Spinage 
Capons Lobſters Brocoli 
Fowls Crabs Cardoons | 
Chickens Craw-fiſh _ Beets 
Ducklings Prawns Parſley . / 
Pigeons | ROOTS, &c. Fennel 
Tame Rabbits | Carrots Celery. 
FISH. Turnips Endive 
Carp Parſnips Tanſey _ ; 
Tonch Jeruſalem Arg Muſhroome 
X 2 8 Lettices 
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Lettices Mint Cucumbers 
Chives - Burnet | Kidney Beane 
Creſſes Thyme _ FRUIT. 
Muſtard Winter- Savory Pears | 
Rape Pot-Marjoram Apples 
 Radiſhes Hyſop Forced Straw- 
Turnips F ennel berries 
Tarragon II 
A — R 1 "SE 5 

MEAT. Lobſters Celery 
Beef Prawns Endive ' 
Mutton | POULTRY, &c. Sorrel 
Veal © Pullets © Burnet 
Lamb  Fowls Tarragon 

FISH. Chickens Radiſhes 
Carp Ducklings Lettices 
Chubs Pigeons All ſorts of fmall 
Tench Rabbits Sallad 
Trout Leverets ' > Thyme © 
Craw- fiſn _ROOTS, &c. All forts of Pot - 
Salmon Cole worte? Herbs 1 
Turbot * Sprouts  - FRUIT, 
Soles Ken Brocoli Apples 
Skate Spinige _ 
Mullets Fennel Forced Cherries 
Smelts Parſley and Apricots 
Herrings Chervil for Tarts 
Crabs ' Young Onions 

| MA Fs 

FI $ H. Trout Turbot 
Carp Chubb Herrings 
Tench Salmon Sgmelts 
Eels Soles Lobſters 


Crawfiſh 
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Crawfiſh | „„ All other ſwest 
Crabs „ C 
Prawns FEarlyCabbages Peaſe 

MEAT. Collyflowers Beans 
Beef Artichokes Kidney Beans 
Mutton Spinage Aſparagus 
Veer ©» Parſley Tragopogon 
Lamb Sorrel Cucumbers, &c. 
POULTRY, &c. Balm FRUIT. 
Pullets Mint Pears 
Fowls Purſlane Apples 
Chickens Fennel! Strawberries 
Green Geeſe Lettices Cherries © 
Ducklings Creſſes And Mellons | 
Turkey Poults Muſtard With Green A- 
Rabbits All ſorts of ſmall pricots 
Leverets SGallad Herbs Gooſberries 

ROOTS, &c. Thyme And Currants 
Early Potatoes Ae . 
Carrots | | | 

J UN b. 

MEAT. Plovers Mullets 
H W heat- Ears Mackarel 
Mutton. Leverets Herrings 
Veal Rabbits  Smelts 
3 FISH. Lobſters 
Buck Veniſen Trout _Crawfiſh 
POULTRY, &c. Carp _ += Prawns 
Fowls Tencli7 g M ROOTS Ke. 
Pullees Pike .... Carrots | 
Chickens ' © Fels wos 
Green Geeſe Salmon Potatoes 
Ducklings Soles Perſnips 
Turkey Poults Turbot | Radiſhes 


X $7 Onions 


226; The EXPERIENCED 


Onions Ra Gooſberries 
Beans Creſſes ns 
Peaſe All other ſmall Maſculine Apri- 
Aſparagus Sallading cots 
Kidney Beans Thyme Apples Fc 
Artichokes All t Pot Pears . 
Cucumbers Herbs Some Peach 
Lettice Nectarines 
Spinage FRUIT. Grapes 
Pariley -. Cherries ©  Mellons 
Purſlane | Strawberries Pine N NY 
. „ „ 4 
+4 : MEAT.) FISH. . Potatoes 
Beef | Cod . Radiſſes 
Mutton - . FHaddocks Onions 
A Mullets Garlick 
Lamb M,ackerel Rocombole 
* Buck Veniſon Herrings Scorzinera 
POULTRY, &c. Soles Salſifie 
Pullets Plaice Muſhrooms 
Fowls Flounders Collyflowers 
Chickens Skate _ Cabbages 
Pigeons Thornback Sprouts 
Green Geeſe Salmon Artichokes 
Ducklings Carp Celery _ 
Turkey Poults Tench | Endive 
8 Pike Finocha 
Voupg Par- Eels Chervil 
tridges Lobſters Sorrel 
- Pheaſants - Frawns Purſlane 
Wheat-Ears Cr awhſh - Leettice 
| ' Plovers ROOTS = Crefſes - 
| Leverets Carrots All ſorts of mall 
Rabbits Turnips SGallad Herbs 


Mint 
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Mint EKsidney Beans Plums 
Balm Fr, . Apricots 

| Thyme Poa” © Gooſberries 
All other Pot- Apples _ Strawberries 

Herbs: Cherries Raſpberries _ 

- Pen Peaches Melons W 
A Nectarines Pine Apples 

1 AUG VS F, 

MEAT. Skate Muſhrooms 
Beef Thornback Artichokes 
Mutton Mullets Cabbage 
Veal | Mackerel  Collyflower 
Lamb Herrings Sprouts 
Buck Veniſon Pike . Beets 
POULTRY, &c. Carp ' Celery 
C © © © | Beks Endive 
"Fowls VLobſters Finocha 
Chickens. Crawfiſh Parſley 
Green Ceeſe Prawns Lettice 
Turkey Poults Oyſters All ſorts of ſmall 
Ducklings ROOTS, &, Sallad _ 
Leverets Carrots Thyme 
Rabbits  Turnips Savory 
Pigeons Potatoes Marjoram _. 
Pheaſants Radiſhes All ſorts of ſweet 
Wild Ducks Onions Herbs | 
Wheat-Ears Garlick  _ FRUIT. 
Plovers Shallots Peaches 

FISH. Scorzonera Nedtarines 
Cod Salſifie Plums 
Haddockx Peaſe Cherries 
Flounders Beans Apples 
Plaice Kidney Beans Pears 


* 4 Grapes 


, : —— — > +7 + PO 
TT Cee eee ————_—_ 
r 
T L 0 * - of 
s ; ; 
» a 
- 
- 


323 The EXPERIENCED - : 


Grapes Mulberries 
Figs Strawberries 
Filberts  Goofſberries 


Currants 


Mellons _ 


Pine Apples 


SEPTEMBER: 


MEAT. Smelts 


EE Salmon 
Te :-- Carp 
Mutton Tench 
Lamb Pike 
Fork Lobſters 
Buck Veniſon Oyſters 
POULTRY, &c. ROOTS, Ke. 
Geeſe Carrots 
Turkies Turnips 
Pullets Potatoes 
Fowls -Shalots 
Chickens Onions 
Ducks Leeks 
'Teals Garlick : 
Pigeons Scorzonera 
Larks Salſifie 
Hares Peaſe 
Rabbits Beans 
Pheaſants Kidney Beans 
Partridges Muſhrooms 
; } | Artichokes 
Cod Cabbages 
Haddock Sprouts 
Flounders Collyflowers 
 Plaice © Cardoons 
Thornbacks Endive 
— - - © Celery 


Soles 


Parſley - 


_ Finocha 


Lettices, and all 
Aorts of ſmall 
Sallads 

Chervel 


_ Sorrel 


Beets 
Thyme, and all 
| ſorts of Soup 
Herbs. 
=” RUIT. 
Peaches 
Plums 


Apples 


Pears 
Grapes 


- Walnuts 
Filberts 


Hazel-Nuts 
Medlars 
Quinces 
Lazaroles 
Currants 


Morello Cher- 


ries 


Mellons . 
Pine Apples 


O er- 
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OC T O B E R. 
MEAT. sSmelts 


Bef Bills 
Mutton Gudgeons 
Lamb Pike 
vo, Carp 
Pork Tench 


Doe Veniſon Perch 
POULTRY, &c, Salmon Trout 


Geeſea Lobſters 
Turkies Cockles 
Pigeons Muſcles 
Pullets Ouyſters 
Fowls - ROOTS, &c. 
Chickens Cabbages 
Rabbits Sprouts 

Wild Ducks Gee 
Tealis Artichokes 
Widgeons Carrots 
Woodcocks Parſnips 
Snipes Turnips 
Larks -- Potatoes 
Dotterels Skirrets 
Hares Salfifie 
Pheaſants Scorzonera 


Partridges Leeks 
FISH. Shalots 
Dorees Garlick. 
Holobet Rocombole 
Berbet 


Celery | 
_ Endive 


Cardoons 


Chervil 


Finocha 


Chardbeets 


Corn Sallad 
Lettice 


All ſorts of 2 
Sallad f . 


Thyme 


Savory 
All ſorts of Pot 
Herbs 
FRUIT. 
Peaches | 
Grapes - 
Figs 
Medlars 
Services 
uinces 
— and white 
Bullace 


Walnuts 


Filberts 


_ Hazel-nuts 


Pears © 


Apple 
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NOVEMBER. 


MEAT. 


Bearbetes Savoys 
Beef Salmon Sprouts 
Mutton Salmon Trout Coleworts 
Veal Smelts Spinage 
Houſe-Lamb Carp Chard Beets | 
Doe Veniſon Pike  Cardoons 
POULTRY, &c. Tench Parſley - 
Geeſe - — Gutgeons | | Crefles © 
Furkies Lobffers Endive 
Fowls 8 : Chervil 
Chicken? Cockles Lettices 
Pullets Muſcles ie 
Figeons ROOTS, &ec. All ſorts of ſmall 
Wild Ducks Carrots Sallad Herbs 
Teals Turnißs "Thyme, and all 
Widgeons Parſnips other Pot- 
Woodcocks: Potatoes Herbs. 
Snipes Skirret FRUIT. 
Larks Salſifie Feat ; 
Dotterels Scorzonera Apples 
Hares Onions Bullace 
Rabbits Leeks Cheſnuts 
Partridges Shalots Fazel-nuts 
Pheaſants Rocombole Walnuts 
FISH; Jeruſalem Arti- Medlars 
Gurnets chokes Services 
Dorees Cabbages Grapes 
Holobets Colliflowers 1 
DECEMBER. 
MEAT. Mutton Houſe-Lamb 
— _ Ye Pork 


Dog 
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Doe Veniſon 
FISH. 
Turbot 
_ Gurnets: - 
Sturgeon . 
Dorees 
Holobets 
Bearbet 
Smelts - 
Cod 
Codlings | 
- Soles 
Carp 
Gudgeon 
Eels 
Cockles 
Muſcles 
Oyſters 
POULTRY, &c. 
Geeſe 
Turkies 
Pullets 
Pigeons 
Capons 
Fowls 


Chickens 


Hares 


1 Rabbits 5 
Woodcocks 
Snipes 


Larks 


Wild Ducks 


Teals 


Widgeons- 
Dotterels 


Partridges . 


_ Pheaſants 
ROOTS, &c. 


Cabbages 


| Savoys 
Brocoli, urple 


and white 
Carrots 
Parſnips 
Turnips 
Potatoes 


Skirrets 


Scorzonera 


Salſifie 


Leeks 
Onions 


Shalots 


Garlick 


Rocombole 


Celery 


Endive 
Beets 


Spinage 


Parſley 
Lettices 


Creſſes 
All ſorts of ſmall 


Sallad 
Cardoons 


Forced Afpara- 


Ehame: 7; 
All ſorts of Pot: 
Herbs. | 
FRUIT. 

Apples 


Pears 


Medlars 


Services 


Cheſnuts 
Walnuts 


Hazel- nuts 


Srapes 


* _ * 
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Direttions for a GRanD TABLE. 


J AN UARY being a month when entertain- 
ments are moſt uſed, and molt wanted, 


from that motive I have drawn my dinner at 


that ſeaſon. of the year, and hope it will be of 


ſervice 
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ſervice to my worthy friends; not that I have 
the leaſt pretenſion to confine any Lady to ſuch 


2 particular number of diſhes, but to chuſe out 
* them what number they pleaſe; being all in 
ſeaſon, and moſt of them to be got without 
much difficulty; as I from long experience can 
tell what a troubleſome taſk it is to make a bill 


of fare to be in propriety, and not have two 


things of the ſame kind; and being deſirous of 


. rendering it eaſy for the future, have made it 


my ſtudy to ſet out the dinner in as elegant a 
manner as lies in my power, and in the modern 


taſte; but finding I could not expreſs myſelf to 


be underſtood by young houſekeepers, in placing 
the diſhes upon the table, obliged me to have 
two copper-plates ; as I am very unwilling to 
leave even the weakeſt capacity in the dark, it 

being my greateſt ſtudy to render my whole 
work both plain and ealy. As to French cooks 
and old experienced houſekeepers, they have no 


_ occaſion for my aſſiſtance, it is not from them 


I look for any applauſe : I have not engraved a 
copper-plate for a third courſe, or a cold colla- 


tion, for that generally conſiſts of things extra- 


vagant; but I have endeavoured to ſet out a 


_ deſert of ſweetmeats, which the induſtrious 


houſekeeper may lay up in ſummer, at a ſmall 
expence, and when added to what little fruit is 
then in ſeaſon, will make. a pretty appearance 


after the cloth is drawn, and be entertaining to 


the company ; before you draw your cloth, have 


all your ſweetmeats and fruits diſhed up in china 


diſhes,” or fruit baſkets; and as many diſhes as 
you have in one courſe, fo many baſkets or 


9 99 plates 
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i plates your deſert muſt have; and as my bill of 
fare is twenty-five in each courſe, ſo muſt your 


deſert be of the ſame number, and ſet out in 


the ſame manner, and as ice is very often plen- 
tiful at that time, it will be eaſy to make five 


different ices for the middle, either to be ſerved 


upon a frame or without, with four plates of 


dried fruit round them; apricots, green gages, 
grapes and pears; the four outward corners 


piſtacho nuts, prunelloes, oranges, and olives. 
The four ſquares nonpareils, pears, walnuts, 
and filberts; the two in the centre betwixt the 
top and bottom cheſnuts and Portugal plums ; 
for fix long diſhes, pine apples, French plums, 
and the four brandy fruits, which is peaches, 
nectarines, apricots and cherries. | 
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A- * P E N D 1 * 
To the EXPERIENCED 


En gli Houſe-keeper, 


With a Copper-Plate Print of 


A cuntous. New-invanTeD STovEs 
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Deſcription of ihe PLA _- 


T HE Plate is the deſign of three ſtove-fires for the 
kitchen that will burn coals or embers inſtead of char- 
(which I always found expenſive, as well as pernicious 
to the cooks) and will carry off the ſmoke of the coals and 
ſteam, and ſmell of the pots and ſtew-pans ; the coals are 
burnt in caſt iron pots, flat at the Dort, with bars. 

A A, Fronts of the ſtove. © | 

B B, Top of the ſtove, which is covered all over with 
caſt iron. 

C C, Stove- pots, in which the fire is made. —_ : 

D, T he form of the pot, with two vents caſt in them, 
ſix inches deep at the top, and three wide, as expreſſed at 


HH in the pot, and to let the ſmoke through at H's in es 


the flues. 
E E, Carried from the * through the back wall to the 


kitchen chimney, as expreſſed in the lower plan. 
FF, Back wall. 


, The chimney breaſt, betwixt which and theback wall 
the ſteam riſes, and goes off into the kitchen chimney by a 
vent made into it. 

H H, Vents in the pot. 

II, Draughts for the * and to receive the aſhes, 
"The 1 will give the dimenſions, Fn 
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READER. 


TT may be a to apologize to 


To the 


dition to my work ſo ſoon after the 
' ſpeedy ſale of the firſt edition, and' for 


which my ſincere thanks are due to my 


friends and the public, and eſpecially to 


| ſome worthy ladies who had not the leaſt 
3 knowledge of me; but by trying my 


receipts, and finding them anſwer their 


expectations, and uſeful to their fami- 


lies, generouſly offered me their aid in 


making the ſecond edition full more 
valuable. 

E In compling, the firſt editing, I ex- 
| erted the utmoſt of my abilities to render 
| what I had gained by long experience, 
much trouble, and great expence, ac- 
| ceptable to the public, and had not the 
leaſt thought of adding to it; but a noble 
| generous-minded lady, whoſe domeſtic 


Eras do honour to her ſex, pre- 
þ ſented 


my ſubſcribers for making an ad- 
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To the READER. 
ſented me with her receipts to try their 


95 value, and take out of her fine collec- 


tion what I thought would be acceptable 
to the public. Thoſe I have tried, I 
found really valuable; and thoſe which 
I have not yet had ſuch an opportunity 
of proving the goodneſs of, I have 
- weighed them the beſt I could, and care- 
fully examined their probable goodneſs, 
before I ventured to publiſh them. 
: . Theſe are given genuine as they were 
| purchaſed at a conſiderable expence from 


the inventers, ſo hope, as they are found 


new, they will prove ſerviceable; and, 
as my firſt edition has met with a Fon 
able reception from the public, I flatter 
myſelf theſe additions will meet with 
the ſame approbation, being the fruits 
of a good intention, and preſented to 
the curious with fincerity. ; 


| Eliz guru Rarrarp. 8 
| Mancheſter, 4h | 


June _ 
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7 male Sour acla-reine. 


four pounds of lean beef, put to it fix 

quarts of water with a little ſalt, when 
it boils ſcum it well, then put in fix large 
onions, two large carrots, a head or two of 
cellery, a parſnip, one leek, and a little thyme, 
| boil them all together till the meat is boiled 
quite down, then ſtrain it through a hair ſieve, 
and let it ſtand about half an hour, then ſcum 
it well, and clear it off gently from the ſettlings 
into a clear pan ; boil half a pint of cream, 
and pour it on the crumbs of a \lfhenny loaf, 
and let it ſoak well; take half a pound of al- 
monds, blanch and beat them as fine as poſſible, 
putting in now and then a little cream to pre- 


mn a knuckle ot veal and N or 


vent them from oiling, then take the yolks of 


| fix hard eggs, and the roll that is ſoaked in the 
cream, and beat them all together quite fine, 
then make your broth hot and 2 it to your 
almonds, ſtrain it through a fine 


through into a ſtew pan, and add more cream to 


make it white; ſet it over the fire, keep ſtirring 


it till it boils, ſcum off the froth as it riſes, 
„ 1 | ſoak 


ECC 


ir ſieve, rub- 


bing it with a ſpoon till al the goodneſs is gone 
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ſoak the tops of two French rolls in melted but- 
ter in a ſtew pan till they are criſp, but not 
brown, then take them out of the butter, and 
lay them on a plate before the fire; and, a 
quarter of an hour before you ſend it to the 
table, take a little of the ſoup hot, and put it 
to the roll in the bottom of the tureen, put 
your ſoup over the fire, keep ſtirring it till ready 
to boil, then pour it into your tureen, and ſerve 
it up hot; be ſure you take all the fat off the 
broth before you put it to the almonds or it will 
ſpoil it, and take care it does not curdle. | 


To make white On10N Sour. 
TAKE thirty large onions, boil them in five 
_ quarts of water with a knuckle of veal, a blade 
or two of mace, and alittle whole pepper, when 
your onions are quite ſoft take them up, and 
rub them through a hair ſieve, and work half a 
pound of butter with flour in them; when the 
meat is boiled fo as to leave the bone, ſtrain the 
liquor to the onions, and boil it gently for half 
an hour, ſerve it up with a coffee cup full of 
cream and a little ſalt, be ſure you ſtir it when 
you put in the flour and butter, for fear of its 
burning. N . * 


3 To-make brown Oxton Sour. 

SKIN and cut roundways in ſlices fix large 
_ Spaniſh onions, fry them in butter till they are 
a nice brown, and very tender, then take them 
out and lay them on a hair ſieve to drain out the 
butter, when drained put them in a pot with 
five quarts of boiling water, boil them * 

. en . 
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and ſtir them often, then add pepper and ſalt to 

your taſte, tub the crumbs of a penny loaf 

through a cullender, put it to the ſoup, ſtir it 

well to keep it from being in lumps, and boil it 

two hours more; ten minutes before you ſend it 
up beat the yolks of two eggs with two ſpoon- 

fuls of vinegar and a little of the ſoup, pour it 

in by. degrees, and keep ſtirring it all the time 
one way, put in a few cloves if you chuſe it.— 

NM. B. It is a fine ſoup, and 4 wil 185 three or 

fope en 


To make. an eben white 8.6 our. 0 
10 ſix quarts of water put in a knuckle of 


150 a large. fowl, and a pound of lean bacon, | 


and hatf 2 pound of rice, with two anchovies, 
a few, pepper, corns, two or three onions, a 
bundle of, ſweet herbs, three or four heads of 
;cellery i in ſlices, ſtew all together, till your ſoup 


is as ſtrong as you chuſe it, then ſtrain it through | 


a hair, ſieve into a clean earthen pot, let it ſtand 
Ja night, then take off the ſcum, and pour it 
ear, off into a tofling pan, put in half a pound 
9 ho rdan almonds beat fine, boil it a little and 
wy it through a lawn fieve, then put in a pint 


of cream and the yolk of an ogg: Make it 


Rate and ſend it to the table, 


ke nale Were Sour a fecond Way. 


. "BOIL a knuckle of veal and a fowl, with; a 
little mace, two onions, a little pepper and ſalt 
to a ſtrong jelly, then ſtrain it and ſcum off all 
the fat, have ready the yolks of fix eggs well 


beat, put them in and keep ſtirring it or it will 


5 Re curdle, 
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curdle, put it in your diſh with boiled chicken 
and toaſted bread cut in pieces; if you do not 
like the eggs, you may put in a large handful of 
vermicelli half an hour before you take it off 
the fire. Wi 73 1191 ee CIISIUY 
To make CRaw-Fisn Sou PH. 

BOIL half a hundred of freſh craw-fiſhs 
pick out all the meat, which you'muſt fave, take 
a freſh lobſter and pick out all the meat, which 
you muſt likewiſe ſave, pound the ſhells of the 
craw-fiſh and lobſter fine in a marble mortar, 
and boil them in four quarts of water with four 
pounds of mutton, a pint of green ſplit peaſe, 
nicely picked and waſhed, a large turnip, car- 
rot, onion, mace, cloves, anchovy, a little 
thyme, pepper and ſalt. Stew them on a flow 
fire till all the goodneſs is out of the mutton 
and ſhells, then ſtrain it through a ſieve, and 
put in the tails of your craw-fiſh and the lob- 
Ker meat, but in very ſmall pieces; with the 
red coral of the lobſter, if it has any; boil it 
half an hour, and juſt before you ſerve it up, 
add a little butter melted thick and ſmooth, ſtir 
it round ſeveral times, when you put it it in, 
ſend it up very hot, but don't put too much 
ſpice in it. N. B. Pick out all the bags and 
the woolly part of your craw-fiſh before you 
pound A e a 


Jo make PARTRIDGE Sur. 
TAKE off the ſkin of two old partridges, 
cut thech into ſmall pieces. with three ſlices of 
hain, two or three onions ſliced and ſome cel- 
\ & 5 lery, 
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lery, fry them in butter till they are as brown 
as they can be made without burning, then put 
them into three quarts water with a few black 
pepper corns, boil it ſlowly till a little more than 
a pint is conſumed, then ſtrain it, put in ſome 
ſtewed cellery and fryed bread. 


GRAvY Sou Zhickened with YELLOW PEASE. 
PUT a thin of beef to fix quarts of water; 
with a pint of peaſe and fix onions, / ſet them 
over the fire, and let them boil gently till all the 
juice be out of the meat, then train it through 
a ſieve, add to the ſtrained liquor one quart of 
ſtrong gravy to make it brown, put in pepper 
and ſalt to your taſte, then put in a little cellery 
and beet leaves, and boil it till they are tender. 
To make @a WHITE PEA-Su rr. 
T O four or five pounds of lean beef and ſix 
quarts of water put in a little ſalt, when it boils 
{cum it, and put in two'carrots, three whole 
_ onions, a little thyme, and two heads of cellery, 
with three quarts of old green peaſe, boil them till 
the meat is quite tender, then ſtrain it through 
a hair ſieve, and rub the pulp of the peaſe 
through the ſieve, ſplit the blanched part of 
three goſs lettices into four quarters, and cut 
them about one inch long, with a little mint 
cut ſmall, then put half a pound of butter in a 
ſtew pan that will hold your ſoup, and put the 
lettice and mint into the butter, with a leek ſliced 
very thin, and a pint of green peaſe, ſtew them 
a quarter of an hour, and keep ſhaking them 
often about, then put in a little of the ſoup, and 
wy " >. | ſtew 
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ſtew.them a quarter of an hour longer; then put 
in your ſoup and as much thick cream as will 
make it white, keep ſtirring it till it boils, fry a 
French roll in butter a little criſp, put it in the 
bottom of a tureen, and pour your ſoup over it. 


To make GREEN Pra-Soue withaut Mar. 


IN ſhelling your peaſe ſeparate the old ones 
from the young, and boil the old ones ſoft enough 
to ſtrain through acullender, then put the liquor 
and; what you ſtrained through to the young 
peaſe, which muſt be whole, add ſome whole 
pepper, mint, a little onion ſhread ſmall, put 
them in a large ſauce pan with near a pound of 
butter, and as they boil up ſhake in ſome flour, 
then put in a French roll fryed in butter to the 
ſoup; you muſt ſeaſon it to your taſte with ſalt 
and herbs, when you have done ſo, add the 
young peaſe to it, which muſt be half boiled 
firſt; you may leave out the flour if you don't 
like it, and inſtead of it put in a little ſpinage 
and cabbage lettice, cut ſmall, which muſt be 


firſt, eyed in Baker: end 1 well | mixed, Wick the 
broth. 1 : 


'To areſt A ronriß about Nr PR 9 79 


N WHEN you kill the turtle, which muſt be 
done the night before, cut off the head, and let 
it bleed two or three hours, then cut off the 
fins and the callipee from the callipaſh, take care 
vou do not burſt the gall, throw all the inwards 
into cold water, the guts and tripe keep by 
themſelves, and lit them open with a penknife, 
and, waſh chem N ion: in 2 ſcalding . | 
| i by "= 


4 


„ ©# -, 22 5 


and nps off all the W N a 3 As you 45 
them throw them into cold water, waſh them 
out of that, and put them into freſh water, and 
let them lie all night, ſcalding the fins and edges 

of the callipaſh and callipee; cut the meat off 
the ſhoulders and hack the bones, and ſet them 
over the fire with the fins in about a quart of 
water, put in a little mace, nutmeg, Chyan. 
and ſalt, let it ſtew about three hours, then 
ſtrain it and put the fins by for uſe, the next 
morning take ſome of the meat you cut off the 
ſhoulders and chop it as ſmall as for ſauſages, 
with about a pound of beef or veal ſuet, ſea- 
ſoned with mace, nutmeg, ſweet-marjoram, 
parſley, Chyan, and ſalt to your taſte, and three 
or four glaſſes of Madeira wine, ſo ſtuff 1 it un- 
der the two fleſhy parts of the meat, and if] you 
have any left, lay it over to prevent the meat 
from burning, then cut the remainder of the 
meat and the fins in pieces the ſize of an egg. 
ſeaſon it pretty high with Chyan, ſalt, and a lit- 
tle nutmeg, and put it into the callipaſh, take 
care that it be ſewed or ſecured up at the ends 
to keep in the gravy, then boil up the gravy, 
and add more wine if required, and thicken it 

a little with butter and flour, put ſome of it to 

9 turtle, and ſet it in the oven with a well 
buttered paper over it to keep it from burning, 
and when it is about half baked ſqueeze in. the 
juice of one or two lemons and ſtir it up. Cal- 
lipaſh or back will take half an hour more bake- 
ing than the callipee, which two hours will do, 
the guts muſt be cut in pieces two or three inches 
long, the Taps in leſs,. and Ba; into a mug of 
e ” clear 
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clear water and ſet it in the oven with the cal- 
lipaſh, and when it is enough and drained from 


the water, it is to be mixed with _ tang _ 
and ſent up very hot. 


_ dreſs Care the beſt way, 2 the n f 


EIL your carp and fave all the blood, ſcale 
ah clean them very well, have ready ſome nice 
rich gravy made of beef and mutton, ſeaſoned 
with pepper, ſalt, mace, and onion, ſtrain it off 
before you ſtew your fiſh in it, boil your carp 


firſt before you ſtew it in the gravy, be careful 


yu don't boil them too much before you put 
them to the gravy; take the blood and half a 

pint of red wine, mix it together ard put it to 
the gravy, boil it a few minutes before you put 
in the carp, then let it ſtew on a flow fire about 
a quarter of an hour, thicken the ſauce with a 
good lump of butter rolled in flour: garniſh 
your diſh with- fryed oyſters, fryed toaſt,” cut 
three corner ways, pieces of lemon, ſcraped 
*horſe-radiſh, and the roe of the carp cut in 
pieces, ſome fryed and the other boiled, ſqueeze 
the juice of a lemon into the ſauce juſt before 
you fend it up; take care to n 5 * hand- 
ſomely and very hog” 


Sinad Another. Cane: e E 


| TAKE the liver of the carp clean from the 

guts, and three anchovies, with a little parſley, 

guts me, and one onion, chop all theſe ſmall to- 

; Nes then take half a pint of Rheniſh wine, 

10 ur ſpoonfuls of elder vinegar, with the blood 

0 of- thee carp, put all theſe Wear toſtew —_ 
| an 


— 
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and put to it the carp, which muſt, firſt be 


boiled in water, a little falt, and a pint of wine ; z 
take care not to do it too much'after the carp is 
put in the ſauce; garniſh with fryed oyſters, fryed 
toaſt, ſcraped horſe-radiſh, and pieces of lemon, 
with the roe cut in pieces and fryed: if you 
don' t like elder vinegar, any other ſort will do. 


2 wks LossrER PATTIES fo garniſh Fort, 


TAKE all the red ſeeds and the meat of a 
lobſter; with a little pepper, ſalt, and crumbs 
of bread, mix them well with a. little butter, 
make chem up in ſmall patties, and put them in 
either rich batter or thin paſte, 77 or bake 
—_ nod ane your fiſn with them. 


14 "1 


| 3607: * To pot Laurzxre, © Mes 


"TAKE lampreys alive, and run a tick 


e their heads, and ſlit their tails, hang 
them op by their heads and they will bleed at 
the tail end; when they have done bleeding. 
cut them open, take out the guts, and wipe 
them until they are perfectly dry and clean, 
{you muſt not waſh them with water) then ru 
them with pepper and falt, let them ſtand 
night, and wipe them exceeding dry: again, then 
ſeaſon them with pepper, ſalt, mace, and a lit- 
tle nutmeg, roll them up tight, put them in a 
pot with ſome butter, cover them up with 
ſtrong paper, and bake them in a. moderate 
oven; when they are enough and near cold, 


drain out the butter from them, put them in 


your potting pots, and cover them with clari- 
hed butter. = 


A receipt 
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Areceipt to pot Lops TERS, which coft ten guineas. 
IAK E twenty good lobſters, and when cold 

ick all the meat out of the tails and claws, 
lbe careful to take out all the black gut in the 
tails, which muſt not be uſed) beat fine three 
quarters of an ounce of mace, a ſmall nutmeg, 
and four or five cloves, with pepper and ſalt, 
ſeaſon the meat with it; lay a layer of butter 
into a deep earthen pot, then put in the lob- 
ſters, and lay the reſt of the butter over them, 
(this quantity of lobſters will take at leaſt four 
pounds of butter to bake them) tie a paper 
over the pot, ſet them in an oven, when they 
are baked tender, take chem ont, end le) them 
on a diſh to drain a little, then put them cloſe 
down in your potting: pots; but do not break 
them in ſmall pieces, but lay. them in as whole 


28 you can, only ſplitting the tails. When you 
Have filled your pots as full as you chuſe, take a 

ſpoonful or two of the red butter they were baked 
in, pour it on the top, and ſet it before the fire 
to let it melt in, then cool it, and melt a little 
White wax in the remainder of the butter, and 
Sober ther N. B, Lay a good deal of the 
Ted hard part in the pot to, bake to colour the 

butter, but do not put it in the potting, pots, 


4 £3 DI. 4 I 


* 


ß your ſprats with, falt and pepper, and 
to every two pints of vinegar put one. pint. of 
Ted wine, Adelve a penny worth of cochineal, 
ay your Iprars in a deep carthen diſh, pour in 
as much red wine, vinegar, and cochineal a5. 


: will 
s 5 & bu 5 ! : = > Bly . 
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will cover them, tie a paper over them, ſet them 


in an oven all night. They will eat well, and 
keep for ſome time, 


* 


To male ROL LED SALMON. | 


TAKE a ſide of ſalmon when ſplit and hi 
bone taken out and ſcaled, ſtrew over the infide 
pepper, falt, nutmeg, and mace, a few chopt 
oyſters, parſley, and crumbs of bread, roll it u 
tight, put it in a deep pot, and bake it in a 
quick oven, make the common fiſh ſauce and 


pour over it. —Garniſh with fennel, lemon, and 
horſe-radiſh. | | 


Jo make @ NICE Wner befare Sur 8 


Cu ſome flices of bread half an inch thick, 
fry them in butter, but not too Hard, then ſplit 
ſome anchovies, take out the bones, and la 
half an anchovy on each piece of bread, have 
ready ſome Cheſhire cheeſe grated, and ſoge 
chopt parſley mixt together, lay it pretty thick 
over the breadand anchovy, baſte it with butter, 
and brown it with a falamander ; it muſt be 
done on the diſh you ſend it to table. £4 


CrRaw-Fisn in JELLY. 
' BOIL half a dozen large craw-fiſh, and let 


them cool, wipe them clean, lay them in a 
punch-bowl with their backs downwards, pour 
on them ſome nice calt's-foot * whey it is 


7 & +4 4 8 
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7 © pickle Ovsrrks. 


- OPEN the oyſters very carefully, and take 
off all the ſhells that ſtick to the fiſh, put 
them into a little water, and waſh the oy- 
ſters, in it and ſtrain the liquor, , boil it with a 
little vinegar, whole pepper, ſalt and mace, till 
it taſte of the ſpices, then put in the oyſters: if 
they are large they muſt boil eight minutes, if 
ſmall, not ſo long; put them into pickle pots, 
when the liquor is cold pour it upon the oyſters. 
To half a hundred of oyſters put fix ſpoonfuls 
of water and four of very good vinegar, then tie 
bladders very cloſe over them. 


To aba SOLES. 


"FRY your ſoles in cither oil or butter, boil 
ſome vinegar with a little water, two or three 
| blades of mace, a very few cloves, ſome black 
Popper and a little ſalt, let it ſtand till cold, and 

en cold, beat up ſome oil with it, lay your 
fiſh in a deep pot, and ſlice a good deal of 
ſhalots or onion between each fiſh, throw your 
liquor over, it, and pour ſome oil on the top: 
it will keep three or four months made rich and 
fryed in oil; it muſt be ſtopt well and kept in 


a dry place. Take out but a little a at a time {open 
you ule it, 


'To 0 pee Fs k. 


' CUT your fiſh into pieces the thickneſs sf 
_— your hand, ſeaſon it with pepper and ſalt, let it 
ie an. hour: dry it well 2 a cloth, flour it, 
| and then fry i it a fine brown in oil; boil a ſuffi- 
. 3 enn 
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cient quantity of vinegar with a little garlick, 


| mace, and whole pepper to cover the fiſh, add 


the ſame quantity of oil, and ſalt to your taſte, 
mix well the oil and vinegar, and when the fiſh 
and liquor is quite cold, ſlice ſome onion to lay 
in the bottom of the pot, then a layer of fiſh 
and onion, and ſo on till the whole fiſh is put 
up: the liquor muſt not be put in till it is quite 
cold.. 1 i] org 


A very good way to preſerve Fre. 5: 
TAKE any large fiſh, cut off the head, waſh 
it clean, and cut it into thin flices, dry it well 


with a cloth, flour it and dip it in the yolks of 
eggs, fry it in plenty of oil till it is a fine brown, 


and well done, lay them to drain till cold, then 
lay them in your veſſel, throw in betwixt the 
lays mace, cloves, and ſliced nutmeg, then 
make a pickle of the beſt white wine vinegar, 
ſhalots, garlick, white pepper, Jamaica pepper, 
long pepper, juniper berries and falt, boil it till 
the garlick is tender, and the pickle will be 
enough; when it is quite cold pour it on your 


fiſh, with a little oil on the top ; ſmall fiſh-are 


done whole; cover it cloſe with a bladder. 
3 | To fiew LAMPREYS. 1 
SKIN and gut your lampreys, ſeaſon them 


well with pepper, ſalt, cloves, nutmeg and mace, 
not pounded too fine, and a little lemon peel 


ſhre fine; then cut ſome thin ſlices of butter 
into the bottom of your ſauce pan, put in the 


fiſh with half a-pint of nice gravy, half the quan- 


tity of white wine and cyder, the ſame of claret, 


with 
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with a ſmall bundle of thyme, winter ſavory, 
pot marjoram, and an onion ſliced; ſtew them 
over a flow fire, and keep turning the lampreys 
till they are quite tender, when they are tender, 
take them out and put in one anchovy, and thicken 
the ſauce with thi yolk of an egg, or a little 
butter rolled in flour, and pour it over the fiſh, 
and ſerve them up.----N. B. Roll them round 
a ſkewer before you put them into the pan. 


To few FLOUNDERS, PLAICE, or SoL xs. 

_ HALF fry your fith in three ounces of but- 
ter a fine brown, then take up your fiſh, and put 
to your butter a quart of water, and boil it 
ſlowly a quarter of an hour with two anchovies, 
and an onion ſliced, then put in your fiſh again, 
with a herring, and ſtew them gently twenty 
minutes, then take out your fiſh, and thicken 
the ſauce with butter and flour, and give it a 

boil, then ſtrain it through a hair ſieve over the 
fiſh, and ſend them up hot. —— N. B. If you 
chuſe cockle or oyſter liquor, put it in juſt be- 
fore you thicken the ſauce, or you may ſend 
oyſters, cockles, or ſhrimps in a ſauce- boat to 
table. 5 nk 0 

| A good way to flew Fisn. 

MIX half a tumbler of wine with as much 
water as will cover the fiſh in the ſtew pan, and 
put in a little pepper and falt, three or four 
onions, a cruſt of bread toaſted very brown, 
one anchovy, a good lump. of butter, and ſet 
them over a gentle fire, ſhake the ſtew pan now 
and then that it may not burn; juſt before you 
ſerve it up, pour the gravy into a ſauce pan, and 
Ft -- thicken 
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' thicken it with a little butter rolled in flour, a 
little catchup and walnut pickle beat well to- 


gether till ſmooth, then pour it on your fiſh, 


and ſet it over the fire to heat, and ſerve it up 
hot. | 5 | 


Ti o few OvSTERS, Cock LES, and MuscLEs. 
OPEN your fiſh clean from the ſhell, ſave 
the liquor, and let it ſtand to ſettle, then ſtrain 


it through a hair fieve, and put to it as many 
_ crumbs of bread' as will make it pretty thick, 


and boil them well together before you put in. 


the fiſh, with a good lump of butter, pepper 
and falt to your taſte, give them a ſingle boil, 
and ſerve them up.—N.B. You may make it a 
fiſh ſauce by adding a glaſs of white wine juſt 


before you take it off the fire, and leaving out 


the crumbs of bread, 


Jo flew LOBSTERS'or SHRIMPS. 


PICK your lobſters or ſhrimps in as large 
pieces as you can, and boil the ſhells in a pint 
of water, with a blade or two of mace, and a 
few whole pepper corns ; when all the ſtrength 
is come out of the ſhells and fpice, ſtrain it, and 
put in your lobſters or ſhrimps, and thicken it 
with with flour and butter and give them a boil; 
put in a glaſs of white wine, or two ſpoonfuls 
of vinegar, and ſerve it up. 


To make a very mice ſauce for moſt forts of Fisn. 


TAKE a little gravy made of either veal or 


mutton, put to it a little of the water that drains 
from your fiſh, when it is boiled enough, put it 
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in a ſauce pan, and put to it a whole, onion, one 
anchovy, a ſpoonful of catchup, and a glaſs of 
white wine, thicken it with a good lump of but- 
ter rolled in flour and a ſpoonful of cream; if 
you have oyſters, cockles, or ſhrimps, put them 
in after you take it off the fire, (but it is very 
good without) you may uſe red wine inſtead of 
white by leaving out the cream. 


Ty make LoBSTER SAUCE. 


BOIL half a pint of water with a little 1 mace 
and whole pepper, long enough to take out the 
ſtrong taſte of the ſpice, then ſtrain it off, melt 
three quarters of a pound of butter ſmooth in 
the water, cut your lobſter in very ſmall pieces, 
ſtew it all together tenderly with anchovy, and 
ſend it up hot. 


To make LOBSTER SAUCE another way. 


BRUISE the body of a lobſter into thick 
melted butter and cut the fleſh into it in ſmall 
pieces, ſtew all together and give it a boil, ſea- 

ſon with a little pepper, falt, and a very ſmall 
quantity of mace. Es | ES”. 


To dreſs the infide of a cold SURLOIN of BEEF. 
CU out all the inſide (free from fat) of the 
Hchokang in pieces as thick as your finger and about 
two inches long, dredge it with a little flour, 
and fry it in nice butter of a light brown, then 
drain it, and toſs it up in rich gravy that has been 
well ſeaſoned, with pepper, ſalt, ſhalot, and an 
P juſt before JW ſend it up add two 
„ ſpoon» 
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ſpoonfuls of vinegar taken from pickled capers: 
garniſh with fryed oyſters, or what you pleaſe. 


BoV1LLIE Bree. 


TAKE the thick end of a briſket of beef. 


put. it into a kettle of water quite covered over, 


Tet it boil faſt for two hours, then keep ſtewing 
it cloſe by the fire for fix hours more, and as the 
water waltes fill up the kettle, put in with the 
beef ſome turnips cut in little balls and car rots, 


Tome clary cut in pieces: an hour before it is 


done take out as much broth as will fill your 
ſoup diſh, and boil i in it for that hour turnips 


and carrots cut out in balls or in little ſquare * 


pieces, with ſome cellery, ſalt and pepper to 
your taſte, ſerve it up in two diſhes, the beef 
by itſelf, and the ſoup by itſelf; you- may put 
pieces of fryed bread, if you like it, in your 


ſoup, boil in a few knots of greens, and if you = 


think your f ſoup will not be rich enough, you 
may add a pound or two of fryed mutton chops 
to your broth 'when you take it from the beef, 
and. let it ſtew for that hour in the broth, but 
be ſure to take out the mutton when you ſend it 
to the table: the ſoup muſt be very clear. 


To ftew a RUM of Beep a ſecond Way. 


STUFF your beef with three cloves of gar- 


lick in different parts, make a hole with a ſkewer, 
and get in the garlick as far as about one half 
your finger can reach, ſtuff it likewiſe in ſeveral 
places with forcemeat, in the making of which, 
put ſome fat bacon cut in very ſmall ſlices, then 
Rur your beef into the pot the right fide under, 
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cut about a pound of ſuet over it, five or fix 
ounces of bacon ſliced, and as much water as 
will cover it, then ſet the pot over the fire, let 
it boil for three quarters of an hour, then cover 


the pot quite cloſe, and let it ſtew for four hours 
over a moderate fire, after which take it up, and 
pour every drop of liquor from it, and put a 
: quart of claret over it, and ſet it on a very flow 
fire while you are preparing the ſauce, which is 


to be either of turnips or carrots or pallets, cut 


as for a ragoo; put in as much broth as you think 
ſufficient, with ſome of the clear gravy free 


from fat that you poured off the beef; in a ſtew 


pan boil them a little with morels, truffles, and 
a glaſs of claret, and a little butter rolled in flour, 


which muſt be toſſed up together, and diſh it 
To dreſs a CALF's-HEAD the beft way. 
TAKE a calf's head with the ſkin on, and 


| ſcald off all the hair and clean it very well, cut 


itin two, take out the brains, boil the head very 


white and tender, take one part quite off the 


bone, and cut it into nice pieces with the tongue, 
dredge it with a little flour, and let it ſtew on a 
ſlow fire for about half an hour in rich white 


- gravy. made of veal, mutton, and a piece of 
| bacon, ſeaſoned with pepper, falt, onion, and 
a very little mace ; it muſt be ſtrained off before 
the haſh is put in it, thicken it with a little 


butter rolled in flour; the other part of the 


head mult be taken off in one whole piece, ſtuff 
it with nice forcemeat, and roll it like a collar, 


and ftew it tender in gravy, then put it in the 


5 | middle 
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middle of the diſh, and the haſh all round, gar- 


niſh it with forcemeat balls, fryed oyſters, and 
the brains made into little cakes dipped in rich 
butter and fryed. You may add wine, morels, 


truffles, or what you pleaſe, to make it good 


and rich. 


To mage an W Gm: 


SCALD a calf's head, cut it in pieces one 
inch thick, two broad, and four long, parboil 
a ſalmon's liver, cut it in ten or twelve pieces, 
ſeaſon the whole with beaten mace, ſalt, and 


Chyan, put them into a well-lined copper diſh, 


with a pint and a half of gravy made of veal, 
fix anchovies, a blade of mace, and a ſprig of 
ſweet marjoram, (your gravy muſt be very good) 
a pint of Madeira wine, the juice of four or 


five lemons ſtrained from the ſeeds, the yolks of 
ten or twelve eggs boiled hard, and about three 


dozen of forcemeat balls, made as the receipt 


directs ; let it ſtew gently about an hour, al- 


ways keep it cloſe covered, then {ſtir in a lump 


of butter the fize of = orange, with a tea 


ſpoonful of fine flour rolled in it, and let it ſtew 
full two hours longer : if you perceive it wants 


addition of ſeaſoning, &c. add to it a few mi- 
nutes before you ſerve it up, which muſt be in 


a ſoup diſh or tureen, with the yolks and ſlices 
of lemon on the top; take care to {kim off the 
fat before you diſh it up. 


To maße Forcemeat for an ARTIFICIAL To RTLE, 


TAKE a pound of the fat of a loin of veal, 
the ſame of lean, with fix boned anchovies, beat 
4 3 | them 
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them fine in a marble mortar, ſeaſon with mace, 

Chyan, falt, a little ſhred parſley, ſweet mar- 
joram, ſome juice of lemon, and three or four 
ſpoonfuls of Madeira wine, mix theſe well to- 
gether and make it into little balls, duſt them 
with a little fine flour, and put them into your 
diſh to ſtew about half an hour before you ſerve 
it up; the green ſkin of a ſalmon's head is a 
very great addition to your turtle; boil it a little, 

then ſtew it among the reſt of the other things. 


TJꝰ0uv collar a Cary's-Head. _ 
TAKE a calf's head with the ſkin on and 
ſcald it, clean it well, then bone it, ſeaſon it 
with pepper, falt, cloves, mace, and a little 
ginger, all 'ground very fine, take ſome cochi- 
neal, diſſolve it in ſome water, rub it on the 
inſide of the head with a little bay falt and a 
large handful of chopped parſley, roll it up 
light in a cloth, and boil it till you think it is 
enough in a pickle made of all forts of ſweet 
herbs, ſpices, and ſome red wine, then unroll 

the cloth, and roll it tight again, and put weights 
upon it as it lies in the pickle to preſs it cloſe 
till it is cold, then bojl ſome bran and water 
with ſome bay and common falt, ſtrain it off, 
and when they are both cold put it in the head, 
and let it lie three or four days before you uſe it. 


of nice way to dreſs a coLD FowL. 
.. PEEL off all the ſkin, and pull the fleſh off 


the bones in as large pieces as you can, then 
dredge it with a little flour, and fry it a nice 
brown in butter, toſs it up in rich gravy well 
oo 
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ſeaſoned, and. thicken it with a piece of butter 


rolled in flour : juſt before you ſend it up ſqueeze 


in the juice of a lemon. 


A fine harrico, by way Saf SOUP, 


GET a large neck of mutton, cut it in two 
parts, put the ſcrag part into a ſtew pan with 
9 0 large turnips and four carrots in a gallon of 
water, let it boil gently over a flow- fire till all 
the goodneſs is out of the meat, but not boiled 
to pieces, then bruiſe the turnips and two of the 
carrots fine into the ſoup, by way of thickening 
it, cut and fry fix onions in nice butter, and 
put them in, then cut the other part of the 


mutton in very good chops not too large, fry. 


them in butter and put them to the ſoup, and 
let it ſtew very ſlow till the chops are very ten- 


der, cut the other two carrots that was boiled 


into any ſhape, and put them in juſt before you 
take it off the fire, and ſeaſon it to your taſte 


with pepper and falt, ſerve it up very not 1 in a 
ſoup diſh. 


A harrico of MuTToNn or LAMR. 
CUT a neck or loin of mutton or lamb in 


nice fakes and fry them a light brown, have 


ready ſome good gravy made of the ſcrag of 
the mutton, and ſome veal with a piece of lean 


bacon and a few capers, ſeaſon to your taſte 


with pepper, falt, thyme, and onions, which 
muſt be ſtrained off and added to the ſtakes, juſt 


one hour before you ſend. them to the able; 3 


take care to do it on a flow fire, diſh them up 
handſomely with turnips and carrots cut in dice, 


2 4 | with 
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with a good deal. of gravy thickened with a 
piece of butter rolled in a very little flour; if 
they are not tender they will not be good. Send 
them up very hot. Ons Ih 


To harrico a NEck of MuTToN @ ſecond Way. 
IAK E a neck of mutton and cut it into 
chops, flour them, and put them into a ſtew _ 
pan, ſet them over the fire, and keep them 
turning till brown, then take them out and put 
a little more into the ſame pan, and keep it ſtir- 
ring till brown over the fire, with a bunch of 
ſweet herbs, a bay leaf, an onion, and what 
other ſpice you pleaſe ; boil them well together, 
and then ſtrain the broth through a ſieve 
into an earthen pan by itſelf, and ſkim the fat 
off, which done, is a good gravy, then add tur- 
nips and carrots, with two ſmall onions, a little 
cellery, then place your mutton in a ſtew pan 
with the cellery and other roots, then put the 
gravy to them, and as much water as will cover 
them; keep it over a gentle fire till ready to 
ſerve up. W e 


A hodge-podge of Mur ro. 

'CUT a neck or loin of mutton into ſtakes, 
take off all the fat, then put the ſtakes into a 
pitcher, with lettice, turnips, carrots, two cu- | 
cumbers cut in quarters, four or fine onions, 
and pepper and falt; you muſt not put any 
water to it, and ſtop the pitcher very cloſe, then 
ſet it in a pan of boiling water, let it boil four 
hours, keep the pan ſupplied with freſh boiling. 


water as it waſtes, 


Tg 
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To 1 a ko: 


CUT the hare in pieces as you do for ſtew- 
ing, and put it into the pitcher, with two or 
three onions, ſome falt and a little pepper, a 
bunch of ſweet: herbs and a piece of butter; 
ſtop the pitcher very cloſe, that no ſteam may 
get out, ſet it in a kettle-full of boiling water, 
keep the kettle filled up as the water waſtes, let 
ſtew four or five hours at leaſt. You may when 
you firſt put in the hare into the kettle put in 
lettice, cucumbers, cellery and turnips if you 


like it better. 


A TunkEY A- A- =DAUB, fo be ſent up hot. 


CUT the turkey down the back juſt enough 
to bone it, without ſpoiling the look of it, then 
ſtuff it with a nice forcemeat made of oyſters 
chopped fine, crumbs of bread, pepper, falt, 
ſhalots, a very little thyme, parſley and butter, 
fill it as full as you like, and ſew it up with a 
thread, tie it up in a clean cloth and boll it very 
white, but not too much. You may ſerve it 
up with oyſter ſauce made good, or take the 
bones with a piece of veal, mutton, and bacon, 
and make a rich gravy ſeaſoned with pepper, 
ſalt, ſhalots, and a little bit of mace, ſtrain it 
off through a ſieve, and ſtew your turkey in it 
(after it is half boiled) juſt half an hour, diſh 
it up in the gravy after it is well ſkimmed, 
ſtrained and thickened with a few muſhrooms | 
ſtewed white, or ſtewed pallets, forcemeat balls, 
fryed oyſters, or {weet-breads, and pieces of le- 


mon, Dim it; Pp with the breaſt upwards ; if 
* 
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you ſend it up garniſhed with pallets, take care 
to have them ſtewed tender firſt ; before you 
add them to the turkey, you may put a few 
morels and truffles in your ſauce, if you like it, 
but take care to waſh them clean. | 


TURKEY A-LA-DAUB, 70 be ſent up cold. 


BONE the turkey and ſeaſon it with pepper 
and falt, then ſpread over it ſome ſlices of ham, 
upon that ſome forcemeat, upon that a fowl, 
- boned and ſeaſoned as above, then more ham 
and forcemeat, then ſew it up with thread; 
cover the bottom of the ſtew pan with veal and 
ham, thenlay in the turkey the breaſt down, chop 
all the bones to pieces and put them on the tur- 
key, cover the pan and ſet it on. the fire five 
minutes, then put in as much clear broth as will 
cover it, let it boil two hours, when it is more 
than half done, put in one ounce of iſinglaſs 
and a bundle of herbs. When it is done enough 
take out the turkey, and ſtrain the jelly through 
a hair fieve, ſcum off all the fat, and when it is 
cold lay the turkey upon it the breaſt down, 
and cover it with the reſt of the jelly. Let it 
ſtand in ſome cold place; when you ſerve it up, 
turn it on the diſh it is to be ſerved in: if you 
pleaſe you may ſpread butter over the turkey's 
breaſt, and put tome green parſley or flowers, 
or what you pleaſe, and in what form you like. 


To make artificial Chick ENS or PipGRkoxs. 

MAKE a rich forcemeat with veal, lamb, or 
chickens, ſeaſoned with pepper, falt, parſley, 
2 ſhalot, a piece of fat bacon, a little butter, 

| and 
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and the yolk of an egg; work it up in the-ſhape 
of pidgeons or chickens, putting the foot of the 
bird you intend it for in the middle, ſo as juſt 
to appear at the bottom, roll, the forcemeat very 
well in the yolk of an egg, then in the crambs 
of bread; fend them to the oven, and bake it a 
light brown, don't let them touch each other, 

put them on tin plates well buttered, as you 

ſend them to tlie oven: you may ſend them to the 

table dry, or gravy in the diſh, juſt as you like. 


To make VEAL OL1ves 9 ſecond way. 


CUT large collops off a fillet of veal, and 
hack them very well with the back of a knife, 
ſpread forcemeat very thin over every one, roll 
them up and roaſt them, or bake them in an 
oven, make a ragoo of oyſters and ſweet-breads 
diced, a few morels and muſhrooms, and lay 
them in the diſh with the rolls of veal; if you 
have oyſters enough, chop and mix ſome with 
the forcemeat, it makes it much better; force-- 
meat balls look very pretty round them, there 
muſt be nice brown gravy in the diſh, and they 
muſt be ſent up hot. 


To make a LOBSTER |" og 


TAKE two or three good freſh lobſters, 
take out all the meat and cut it in large pieces, 
put a fine puff paſte round the edge of your diſh, 
then put in a layer of lobſter and a layer of 
oyſter, with bread erumbs and thin ſlices of but- 
ter, a little pepper and ſalt, then a layer of lob- 
ſter, &c. till your diſh is full, then take the red 
part of the lobſter, pound it fine with chopt 

| ha | 
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oyſters, crumbs of bread, and a little butter ; 
make them into ſmall balls and fry them, then 
lay them upon the top of your pie, boil the 
ſhells of your oyſters to make a little gravy, put 
to it a little pepper and falt and the oyſter liquor, 

rain it through a fieve, and fill your pie with 
it, then lay on your craft, and ſtick a few ſmall 
claws in the middle of your pie, and ſend it to 
the oven. It is a genteel corner diſh for a dinner. 


To make a Men Pit without MeaT. 


CHOP fine three pounds of ſuet and FR 
pounds of apples when pared and cored, waſh 
and dry three pounds of currants, ſtone and chop 
one pound of jar raiſins, beat and ſift one pound 
and a half of loaf ſugar, cut ſmall twelve ounces 
of candied orange peel and fix ounces of citron, 
mix all well together with a quarter of an ounce 
of nutmeg, half a quarter of an ounce of cin- 
namon, fix or eight cloves, and half a pint of 
French brandy, pot it cloſe up, and keep it for 
| uſe. . | 


To make an APPLE TART. 


SCALD eight or ten large codlins, Ab 
cold {ſkin them, take the pulp and beat it as fine 
as you can with a filver ſpoon, then mix the 
.yolks of fix eggs and the whites of four, beat 
all together as fine as poſſible, put in grated nut- 
meg and fugar to your taſte, melt ſome. fine 
freſh butter, and beat it till it is like a fine thick 
cream, then make a fine puff paſte, and cover 
a tin petty pan with it, and pour in the ingre- 
dients, but don't cover it with the paſte ; bake 

it 


bj 
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it a quarter of an hour, then flip it out of the 


petty pan on a diſh, and ſtrew fine ſugar finely 


beat and ſifted all over it. 


To make fine PATTIES. 


SLICE either turkey, houſe lamb, or chicken, 
with-an equal quantity of the fat of lamb, loin 
of veal, or the inſide of a ſurloin of beef, a little 
parſley, thyme, and lemon peel ſhred, put it all 
in a marble mortar and pound it very fine, ſea- 
ſon it with white pepper and falt, then make a 


fine puff paſte, roll it out in thin ſquare ſheets, 


ut the forcemeat in the middle, cover it over, 
cloſe them all round and cut the paſte even. Juſt 


before they go into the oven waſh them over 


with the yolk of an egg, and bake them twenty 


minutes in a quick oven; have ready a little 


white gravy ſeaſoned with pepper, falt, and a 
little ſhalot, thickened up with a little cream or 
butter; as ſoon as the patties come out of the 
oven, make a hole in the top and pour in ſome 
gravy. You muſt take care not to put too much 


gravy in, for fear of its running out at the ſides, 


and ſpoiling the patties, 


To make fine PANCAKES. . 
| TAKE a pint of cream, eight eggs, (leave 
out two of the whites) three ſpoonfuls of ſack, 


or orange flower water, a little ſugar if it be 


agreeable, a grated nutmeg ; the butter and 
cream muſt be melted over the fire, mix all to- 
gether with three ſpoonfuls of flour ; butter the 


frying pan for the firſt, let them run as thin as 
| you 
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you can in the pan, fry them quick, and ſen 
them up hot. e 


. 


- 
1 
* 


KS 


To make Tansty PANCAKES. 


BEAT four eggs and put to them half a pint 

of cream, four ſpoonfuls of flour, and two of 

| = ne ſugar, beat them a quarter of an hour, then 
put in one ſpoonful of the juice of tanſey, and 
| two of the juice of ſpinage, with a little grated 
in freſn butter: garniſh them with quarters of 
Seville oranges, grate double refined ſugar over 
them, and ſend them up hot. 3 


I To male a fink-colaured PANCAKE. 
3 BOIL a large beet root tender, and beat it 


fine in a marble mortar, than add the yolks of 

four eggs, two ſpoonfuls of flour, and three 
ſpoonfuls of good cream, ſweeten it to your 

1 taſte, and grate in half a nutmeg, and put in a 
hs glaſs of brandy ; beat them all together half. an 
| hour, fry them in butter, and garniſh them with 
green {weetmeats, preſerved apricots, or green 

ſprigs of myrtle.—-lIt is a pretty corner. dith 

for either dinner or ſupper. 


* 


Jo make a baked ALMOND PUDDING. © 


| 
| 
| 
BOIL the ſkins of two lemons very tender, 
and beat them very fine, beat half a pound of 
almonds in roſe water, and a pound of ſugar 
. very fine, melt half a pound of butter and let 
ſtand till quite cold; beat the yolks of eight 
eggs and the whites of four, mix them, and 
8 1 
b 


6 
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beat them all together with a little orange * 
water, and bake it in the oven. 


To make n buked Arn PUDDING. 


HALF a pound of apples well boiled and 
pounded, ttt! a a pound X butter beaten to a 
cream, 'and aint with the apples before they 
are cold, and ſix eggs with the whites well 
| beaten and trained, half a pound of ſugar 
pounded and ſifted, the rinds of two lemons 
well boiled and beaten ; ſhift the peel into clean 
water twice in the boiling, put a thin cruft in 


the bottom and rims of your diſh, _ Half an 
hour will bake it. 


Jo make a boiled BRAD PupDinG a ſecond way. 
TAKE the inſide of a penny loaf, grate it 
fine, add to it two ounces of butter, 'take a pint 
and a half of milk, with-aiſtick of cinnamon, 
boil it and-pour it over the bread, and cover it 
cloſe till it is cold, then take fix eggs beat up 
very well with roſe water, mix them all well 


together, ſweeten to your taſte, and boil it one 
hour. 


To make a HANOVER Ds or PUDDING. . 

TAKE half a pound of almonds blanched 
and beat fine with a little roſe water, half a 
pound of fine ſugar pounded and fifted, fifteen 
eggs, leaving out half the whites, the rind of 
a lemon grated very fine ; put a few almonds in 
the mortar at time, and put in by degrees about 
a tea cup full of roſe water; keep throwing in 
the ſugar; when you have done the almonds and 
ſugar, 


. 
1 
| 
[a 
1 
{ 
i. 
; 
jt | 
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ſiugar together a little at a time till they are all 
uſed up, then put it into your pan with the eggs: 


beat them very well together. Half an hour 


will bake it; it muſt be a light brown. 


To make an ORANGE PUDDING @ ſecond way. 
TAKE the rinds of fix oranges, boil them 
till they are tender, changing the water as often 
as you find it bitter, cut them very fine, then 
pound and ſift three quarters of a pound of loaf _ 
ſugar, waſh very well three quarters of a pound 
of butter, then take twelve eggs, leaving four 
of the whites out; mix all well together, but- 
ter the bottom of the diſh well, and make a 
rich cruſt, which muſt be put at the bottom. 
Bake it nicely ; it muſt not be too brown. 


Th make - LEMON PuDppiNG @ ſecond way. | 
GRATE the rinds of four lemons and the 


juice of two or three, as they are in ſize, then 
take two biſcuits grated, three quarters of a 


pound of oiled butter, with half a pound of 
ſugar diſſolved in the yolks of twelve eggs and 
four whites well beat, with a little ſalt and a 
quarter of a nutmeg grated ; mix all together 


very well and put it into a diſh, put nice paſte 


round the edge before it goes into the oven. 


Half an hour will bake it. pal? 


To make a Lemon PupDIxG @ third Way. 
TAKE a pound of flour well. dryed and ſifted, 
a pound of fine ſugar beat and ſifted, the rind 


of a lemon grated, twelve eggs, the yolks beat 


a little by themſelves, and the whites ben 
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they are all froth, then gently mix all together, 
Pre i in a pan, and bake it juſt half an . 


To make a Nice 88 


BOIL half a pint of milk with a bit of cin- 
namon, four eggs with the whites well beaten, 


the' rind of a lemon grated, half a pound of 


ſuet chopt fine, as much bread as will do; pour 
your milk on the bread and ſuet, keep mixing 


it till cold, then put in the lemon peel, eggs, 
a little ſugar, and ſome nutmeg grated ' fine. 


Either bake, or boil it, as you, think Proper. 


7 


To a PLAIN 8 . 


BEAT the yolks and whites of three eggs | 


with two large ſpoonfuls of flour, a little ſalt, 
and half a pint of good milk or cream, make it 


the thickneſs of pancake batter, and beat all 


very well together. Half an hour will boil it. 


To make a QA PuppinG + gn pi | 


TAKE a pint of good cream, the yolks of 
ten eggs and fix whites, beat them very well, 
and run them through a fine ſieve; then take 
two heaped ſpoonfuls of flour, and a ſpoonful 
or two of cream, beat it with the flour till it be 
ſmooth, then mix all together, and tie it cloſe 


upon a diſh or baſon well rubbed with butter 
and dredged with. flour, the water muſt boil. 


when you put in the pudding. One hour will 
U it; ſerve it = with wine fauce 1 in a a boat. 


A a To 
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| To made a VAM PuppinG. c 

TAKE a middling white yam, and either 
boil or roaſt it, then pare off the ſkin and pound 
it very fine with three quarters of a pound of 
butter, half a pound of ſugar, a little mace, 
cinnamon, and twelve eggs, leaving out half 
the whites, beat them with a little roſe water. 
Yeu may put in a little citron cut ſmall, if' you 
like it, and bake it nicely. 25 


Too make WATER FRITTERS. 


TAKE a quart of water, five or ſix ſpoon- 
fuls of flour, (the batter muſt be very thick) a 
little falt ; mix all theſe together, and beat the 
yolks and whites of eight eggs with a little 
brandy, then ſtrain them through a hair ſieve, 
and put them to the other things; the longer 
they ſtand before you fry them, the better. Juſt 
before you fry them, melt about half a pound 
of butter very thick, and beat it well in; you 
mult not turn them, and take care not to burn 


them : the beſt thing to fry them in is fine lard. 


To make FRENCH BANCEES. 

TAKE half a pint of water, a bit of lemon 
peel, a bit of butter the bigneſs of a walnut, a 
little orange flower water; let theſe boil three 
or four minutes, then take out the lemon peel, 
and add to it a pint of flour, keep the water 
- boiling and ſtirring alt the while till it is ſtiff, 
then take it off the fire and put in fix eggs, 
leaving out the whites of three ; beat theſe _ 
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for about half an hour till they come to a ſtiff 
paſte, drop them into a pan of boiling lard with 
a tea ſpoon; if they are of a right lightneſs 
they will be very nice; keep ſhaking the pan all 
the time till they are of a light brown. A large 
diſh will take fix or ſeven minutes boiling ; 

when done enough, put them into a diſh that 
will drain them, ſet them by the fire, and ſtrew 
fine ſugar over them. 


To make BARBADOES JUMBALLS. 


BEAT very light the pu of four eggs and 
the whites of eight with a ſpoonful of roſe 
water, and duſt in a pound of treble refined 
ſugar, then put in three quarters of a pound of 

the beſt fine flour, ſtir it lightly in, greaſe your 

tin ſheets, and drop them in the ſhape of a 
mackaroon, and bake them nicely, 


To make LEMON CAKE @ ſecond way. 


BEAT the whites of ten eggs with a wiſk- 
for one hour with three ſpoonfuls of roſe or 
orange flower water, then put in one pound of 
loaf ſugar beat and ſifted, with the yellow rind 
of a lemon grated into it; when it is well mixed, 
put in the juice of half a lemon and the yolks _ 
of ten eggs beat ſmooth, and juſt before you 
put it it into the oven ſtir in three quarters of 
a pound of flour; butter your pan, and one - 
hour will bake it in a moderate oven. 


To make little CURRANT Carts. 


TAKE one pound and a half of fine flour, 
dry it well before the fire, a pound of butter, 
| Ang. - |  n_ 
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half a pound of fine loaf ſugar well beat 1 
ſifted, four yolks of eggs, four ſpoonfuls of 
oſe water, four ſpoonfuls of ſack, a little mace, 
and one nutmeg grated; beat the eggs very well, 
and put them to the roſe water and ſack, then 
put to it the ſugar and butter; work them all 
together, ſtrew in the currants and the flour, 
being both made warm together before. — This 
quantity will make ſix or eight cakes; bake 
them pretty crilp, and'a fine brown. 


To make PrusSIAN CAKE. 


TAKE a pound of ſugar beat and ſifted, 

half a pound of flour dryed, ſeven eggs, beat 
the yolks and whites ſeparate, the juice of one 
lemon, the peel of two grated very fine, half a 
pound of 'almonds beat fine with roſe water; as 
ſoon as the whites are beat to a froth, put in all 
the things except the flour, and beat them to- 
gether for half an hour, juſt before you ſet it in 
the oven ſhake in the flour.— N. B. The whites. 


and yolks muſt be beat PE, or it will be 
ny . 


Ty make Tra CREAM. 


TO half a pint of milk put a quarter of an 
ounce of fine hyſon tea, Evil them together, 
ſtrain the leaves out, and put to the milk half a 
pint of cream and two tea ſpoonfuls of rennet; ſet 
it over ſome hot embers in the diſh you ſend it 
to table in, and cover it with a tin plate ; when 


it is thick it is nh. Garniſh with ſweet- 
meats and ſend it up. 2 
6 
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To male King WII LIAV's e 
BEAT che whites of three eggs very well, 


tle {queeze out the juice of two large or three | 
ſmall lemons ; take two ounces more than the 
weight of the juice of double refined ſugar, and 
mix it together with two or three drops of orange 
flower water, and five or fix ſpoonfuls of fair 
ſpring water; when all the ſugar is melted, put 
In the whites of eggs into the pan and the juice, 
ſet it over a flow fire, and keep ſtirring it till 
you find it thicken, then ſtrain it through a a 
coarſe cloth quick into the diſh. 1 


SN ow Ae a pretty ſupper diſh. 

MAKE a rich boiled cuſtard and put it in 
the bottom- of your china or glaſs diſh, then 
take the whites of eight eggs beat with roſe 
water and a ſpoonful of treble refined ſugar, 
till it is a ſtrong froth ; put ſome milk and wa- 
ter into a broad ſtew pan, and when it boils, 
take the froth off the eggs and lay it on the milk 
and water, and let it boil once up; take it off 
carefully, and lay it on your, cuſtard, 


WES bs ibs CuO CnkRESE. 


PUT one large ſpoonful of ſteep to five 
quarts of afterings, break it down light, put it 
upon a cloth on a ſieve bottom, and let it run 
till dry, break it, cut and turn it in a clean 
cloth, then put it into the ſieve again, and put 
on it a two pound weight, ſprinkle a little ſalt 
on it and let it ſtand- all night, then lay it on a 


A 2 3 board | 
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board to dry, when dry lay a few ſtrawberry 
leaves on it, and ripen it between two pewter 
diſhes in a warm place, turn it, and put on freſh 
leaves every day. 


To male CRACKNELLS: 

TO a pint of blue milk put about two ounces 
of butter and a good ſpoonful of yeaſt, make it 
Juſt warm, and mix into it as much fine flour 
as will make it a light dough, roll it out very 
thin, and cut it into long pieces two inches 
broad, prick them well, and bake them in a flow 
oven upon tin plates. 


To make an APPLE FLOATING ISLAND. 


BAKE fix or eight very large apples, when 
they are cold peel and core them, rub the pulp 
through a ſieve with the back of a wooden ſpoon, 
then beat it up light with fine ſugar well fifted, 
to your taſte; beat the whites of four eggs with 
orange flower water in another bowl till it is a 
light froth, then mix it with your apple a little 
at a time till all is beat together and exceeding 

| light ; » make a rich boiled cuſtard, and put it in 
a china or glaſs diſh, and lay the apples all over it. 
Garniſh with currant jelly, or what you pleaſe, 


To flew Pieeins whole. 


PAR E and core your pippins and throw them 
into fair water as.you pare them, then take the 
weight of the fruit of double refined ſugar, and 
diſſolve it in a quart of water, then boil it up 
and ſeum it clean, then put in the fruit, let 

Flat 2 them 
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them ſtew gently till they are tender and look 
clear, then take them out'and ſqueeze in the 
juice of a _ lemon and let it boil up, ſcum 
it and run it through a jelly bag upon the fruit ; 
you may ſtick the pippins with candied oranges 
and lemons cut in thin ſlices, if you pleaſe. 


To dreſs CucuuzERS with EcgG8.' 

TAKE fix large young cucumbers, pare, 
quarter, and cut them into ſquares about the 
ſize of a dice, put them into boiling water, let 
them boil up, and take them out of the water 
and put them into a ſtew pan, with an onion 
ſtuck with cloves, a good ſlice of ham, a quar- 
tern of butter and a little ſalt, ſet it over the 
fire a quarter of an hour, keep it cloſe covered, 
ſcum it well, and ſhake it often as it is apt to 
burn; then dredge in a little flour over them, and 
put in as much veal gravy as will juſt cover the 
cucumbers, and ſtir it well together and keep a 
gentle fire under it till no ſcum will riſe ; then 
take out the ham and onion, and put in the 
yolks of two eggs beat up with a tea cupful af 
good cream, ſtir it well for a minute, then take 
it off the fire, and juſt before you put it in the 
diſh ſqueeze in a little lemon juice; have ready 
Aye or ſix poached eggs to lay on the top. 


To make OATMEAL FLUMMERY.. 


| TAKE a pint of bruiſed groats and put three 
pints of fair water to them early in the morn- 
ing and let it ſtand. till noon, then pour all the 
water off, and-put in _ ſame quantity of water 
4 . a 4 * 
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as before upon them, ſtir it well and let it ſtand 
till four o'clock, then run it through a ſieve or 
cloth, then boil it and keep ſtirring it all the 
Ahle; put in a ſpoonful of water now and then 
as it boils; when it begins to thicken, drop a 


little on a plate; when it leaves the plate it is 
cen put it in glaſſes to turn out. 


To make Savory TeLLyY, 
SPREAD ſome ſlices of lean veal and ham 


in the bottom of a ſtew pan, with a carrot and 
turnip and two or three onions ; cover it, and 
let it ſweat on a ſlow fire till it is as deep a brown 
as you would have it, then put to it a quart of 
very clear broth, ſome whole pepper, mace, a 
very little iſinglaſs, and ſalt to your taſte; let 
this boil ten minutes, then ſtrain it through a 
French ſtrainer, ſcum off all the fat and pat it 
to the whites of three eggs, run it ſeveral times 
through a jelly bag as you do other jellies. 


To mak SAVORY JeLLY for cold meats. 


BOI beef and mutton to a {tiff jelly, ſeaſon 
it with a little pepper and falt, a blade or two of 
mace and an onion, then beat the whites of four 
eggs, put it to the jelly, and beat it a little, then 
run it through a jelly bag, and when clear pour 


it on your meat or fowls 1 in the dich you ſend it 
up on. 


To make HARTSHORN 1 a. ſecond Way. 
TAKE half a pound of hartſhorn and-put: to 
N two quarts gf water,” let it ſtand i in the aven 


all 


. 
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all night, then ſtrain it from the hartſhorn, and 
put to it a pint of rheniſh wine, the whites of 
of four eggs, a little mace, the juice of three 
lemons, and ſugar to your taſte; boil them to- 
gether, and ſtrain it through a jelly bag ; 3 when 
it is fine put it in your glaſſes for uſe. 


N. B. If you have no > rheniſh wine, white 
wine will do. 


To * Arnicor J. 


PARE the ripeſt apricots you can get, cut 
them thin, infuſe them in an earthen pan till 
they are tender and dry; then to every pound 
and half of apricots put a pound of double re- 
fined ſugar and three ſpoonfuls of water; boil 
your ſugar to a candy height, then put it u * 
your apricots, ſtir them over a ſlow fire till t 
look clear and thick, but don't let them boil, 
only ſimmer ; put them in glaſſes for uſe. 


To make a fine SHERBET 4 e way. 


PARE four large lemons and boil' the peels 
in fix quarts of water and a little ginger cut fine, 
[boil them a quarter of an hour, then add to it 
three pounds of ſugar, and when it is cold put 


in the juice of the lemons and rig it, and it 
is . tor uſe, SOL 


20 nale SUERBET 0 third way. 


TAKE twelve quarts of water to fix pounds 
of Malaga raiſins, ſlice fix lemons into it; 
ed one — of 5 ſugar, put them all 
: gather 


r into an earthen pan, let it ſtand three 

days, ſtirring it three times a day, then take 

them out, and let them drain in a flannel bag, 

then bottle it it; don't fill the bottles too full 
let they burſt. It will be fit to drink in about 

a fortnight. 3 | | 


| To make LEMONADE @ ſecond way. 
PARE fix or eight large lemons, put the 
peels into a pint of water, give them a boil, 
when cold ſqueeze your lemons into it, and put 
in one pound of ſugar, then ſtrain it through a 


lan ſieve to as much water as will make it 


pleaſant ; juſt before you ſend it up put in a 
Pint of white wine and the juice of an orange 
if you like it. wet / 


Do make LEMONADE &@ third way. 

TAKE the rind of fix lemons pared very 
thin, and put them in a pan with about twelve 
ounces of ſugar, with a quart of pump water 
made not too hot ; let it ſtand a night, then 
ſqueeze the juice of your lemons into it, with 
one ſpoonful of orange flower water, and run it 


through a bag till it looks clear. 


| To make OzY AT a ſecond way. 
BOIL two quarts of milk with a ſtick of 


cinnamon in it, and let it ſtand to be quite cold, 
then blanch two. ounces of the beſt ſweet al- 
monds and about ten or twelve bitter almonds, 

pound them together in a marble mortar * 
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little roſe water, then mix them well with the 


milk, ſweeten it to your taſte, and give it one 


boil, ſtrain it through a very fine ſieve till it is 
quite ſmooth and free from almonds. Send it 


up in ozyat glaſſes with handles, and quite cold 
take great care you don't boil it too much, — 
that the almonds don't turn to oil. 


To 2 ORtancs Juces fo keep. 


8 EE ZE your oranges into a pan, then 


ſtrain them through a very coarſe ſieve, after 
that through a very fine ſieve; meaſure your 
Juice, and to every pint put a pound of fine 
loaf ſugar, let it ſtand together all night covered 
over, then take off the ſcum, ſtir it well in the 

an, and put it in dry pint bottles, put in a 
—— of brandy, after they are filled tie it 


over the cork with leather; if you don't chuſe 


bo put ſpirits in, a little oil will do, to be taken 
clean before you uſe it, keep it in a dry 
place, and it will be good for two years. The 
pulp that will os in your fine fieve will make 
marmalade. 


To flew PALLETS and CHICKENS. 


T O every pallet or chicken take an anchovy, 
a little parſley and ſhalot, with the liver of the 
chickens, ſhred all theſe together very ſine, and 
ſalt to your taſte, and uf the birds with it, 
turn them up ſhort as for boiling, tie them in 
cloths, boil the pallets an hour at leaſt, the 
chickens not above fifteen or twenty minutes in 


milk 
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milk and water with a little ſalt in it; make the 
ſauce with a little white gravy and white wine, 
and with it ſtew ea good many oyſters and ſha- 
lots, beat it up thick with a lump of butter, 
(you may, if you pleaſe, leave out the wine, 
and mix alittle cream in the ſauce inſtead of it) 
your gravy muſt be made of veal ; when the 
chickens are boiled, and the pallets are ſtewed 
tender, toſs them up together in the gravy and 
oyiters, ſend them hot to the table, the chickens 
in the middle and the pallets round them, with 
a few white balls made of veal; you may add 
ſweetbreads. —— This is a very good way to 
ſtew a turkey. The water the - pallets were 
boiled in will be extremely good to make gravy, 
adding to it a good piece of veal, mutton and 
bacon, 7 cot Tor WS S ceo! 
TS. To flew PEASE. 3 
. TAKE a quart of young peaſe, waſh them 
and put them into a ſtew pan with a quarter of 
a pound of butter, three cabbage lettices cut 
Imall, five or fix young onions, with a little 
thyme, parſley, pepper and ſalt, and let them 
ſtew all together for a, quarter of an hour, then 
put to them a pint of gravy, with two or three 
flices of bacon or ham, and let them. ſtew all 
5, 8 till the peaſe are enough, then thicken 
hem up with a. quarter of a pound of butter 
r So ous 
Th 
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_ To fricaſee MusHRooMs. 


PEEL and ſcrape the inſide of the muſh- *' 
rooms, throw them into ſalt and water, if but- 
tons, rub: them with flannel, take them out and 
boil them with freſh ſalt and water, when they 
are tender put in a little ſhred parſley, an onion 
ſtuck with cloves, toſs them up with a good 
lump of butter rolled in a little flour ; you may 
put in three ſpoonfuls of thick cream, and a lit- 
tle nutmeg cut in pieces, but take care to take 
out the nutmeg and onion before you ſerve it'to 
table; you may leave out the parſley, and ſtew 
in a glaſs of wine if you like it. 1 


Jo make an AMULET of ASPARAGUS.” 


TAKE fix eggs, beat them up with cream, 
boil ſome of the largeſt and fineſt aſparagus, 
when boiled cut off all the green in ſmall pieces, 
and mix them with the eggs and ſome pepper 
and ſalt; make your pan hot, and put in a flice 
of butter, then put them in, and ſend them up 
hot. — You may ſerve them up hot on but- 
tered toaſts. 1 | 


To pot red and black MoorR-Game. 

| PLUCK and draw them and ſeaſon them 
with pepper, cloves, mace, ginger and nutmeg, 
well beaten and ſifted, with a quantity of alt 
not to oyercome the ſpices, roll a lump of but- 
ter in the ſeaſoning, and put it ihto the body of 
the fowls, rub the outſide with ſeaſoning, and 

C28 then 
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382 APPENDIX TO THE 
then put them into pots with the breaſt down< 
wards and cover them with butter, lay a paper, 
and then a paſte over them, and bake them till 
they are tender, then take them out and lay 
them to drain, then put them into potting pots 
with the breaſt upward, and take all the butter 
they were baked in clear from the gravy and 

ur upon them, fill up the pots with clarified 

utter, and keep them in a dry place. | 


To pickle Bees. 
TAKE fixteen quarts of cold water and put 
to it as much ſalt as will make it bear an egg. 
then add two pounds of bay ſalt, half a pound 
of ſalt-petre pounded ſmall, and three pounds 
of brown ſugar; mix all together, then put 
your beef into it, and keep it in a dry cool place. 


To pickle MusnRooMs browii. | 
TAKE a quart of large muſhroom buttons, 


waſh them in allegar with a flannel, take three 
anchovies and chop them ſmall, a few blades of 


- . mace, a little pepper and ginger, a ſpoonful of 


falt, and three cloves of ſhalots, put them into 
a ſauce pan with as much allegar as will half 
cover them, ſet them on the fire, and let them 
ſtew till they ſhrink pretty much; when cold, 
put them in ſmall bottles with the allegar 

poured upon them, -cork and tie them up cloſe. 
N. B. This pickle will make a great addition 
in brown ſauce. | 755 e 
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Too mate WI TE BRB Av. 
TO a gallon of the beſt flour put ſix ounces 
of butter, half a pint of good yeaſt, a little 
falt, break two eggs into a baſon, but leave out 
one of the whites, put a ſpoonful or two 1 . 
water to them, and beat them up to a froth, | 
and put them in the flour, have as much new - 
milk as will wet it, make it juſt warm and mix 
it up, lay a handful of flour and drive it about, 
holding one hand in the dough, and driving it 
with the other hand till it is quite light, then 
put it in your pan again, and put it near the 
fire and cover it with a cloth, and let it ſtand 
en hour and a quarter; make your rolls ten 
minutes before you ſet them in the oven, and 
prick them with a fork ; if they are the bigneſs 
of a French roll three quarters of an hour will 


To make PIKELETS. 1 

TAKE three pounds of flour, make a hole 
in the middle with your hand, then mix two 
ſpoonfuls of barm with as much milk and a 
little ſalt as will make it into a light paſte, pour 
your milk and barm into the middle of your 
flour and ſtir a little of your flour into it, then 

let it ſtand all night, and the next morning 

work all the flour into the barm, and beat it 
well for a quarter of an hour, then let it ſtand 
an hour; after that take it out with a large 
ſpoon, and lay it on a board well duſted I 
. | 5 1 ur, 
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flour, and dredge flour over them; pat it with 
your hand, and bake them upon your bake- 
None,” r 
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To make Tea CrumerTs.. 
BEAT two eggs very well, put 40 them a 
quart. of warm milk and water, and a large 
ſpoonful of barm; beat in as much fine flour as 


Will make them rather thicker than a common 


| batter pudding, then make your bake · ſtone 
very hot, and rub ĩt with a little butter wrapped 


in a clean linen cloth, then pour a large ſpoon- 


ful of batter upon your ſtone, and let it run to 
the ſize of a tea ſaucer; turn it, and when you 
want to uſe them toaſt them very criſp and 
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